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Whose Sausage Was That? 


Marking your sausage and frankfurters is complete protection and doubly profit- 
able. It enables customers to reorder by name. It prevents some inferior sau- 


sage being mistaken for yours and thus preserves the good reputation you have 
built up. 


Marking with your own trade mark will do the trick—provided the marking is 
legible and cannot be effaced until the sausage reaches the skillet. 


That is the kind of marking you can do and do easily, inexpensively, with the 
EVERHOT hot-ink brander illustrated below. 


This unit has two rollers, one with the brand on it, and one Brush Roller contain- 
ing an ink reservoir inside which automatically inks the die as it is rolled over 
the meat or sausage. The Brand Roller is heated by an electric element and 
dries the ink almost instantaneously. Foolproof, sturdy, efficient. 


Write today for details or send your order. Satisfaction GUARANTEED. 


EVERHOT MANUFACTURING CO. 


603 S. 10th Avenue Maywood, Illinois 


Pat. July 4, 1933 
No. 1,916,661 


ony $375" Complete To 


With Engraved Die 


AMERICA’S Specify HOT-INK 
BRAND ROLLER BRANDER 
MAKERS No. 65 
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Insures Better Quality 





and Lower Costs. 
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October 22nd, 
zz: © & «© 
John E. Smith's.Sons Coe, 
50 Broadway, 
Buffalo, N.Y. 
Dear Sir: ATT: R. Ce. Smith 








You would undoubtedly be pleased to 
know that Buffalo Mixer # 5, heretofore purchased by 
us from you, has given us great satisfaction. 





Since its installation, we have econ- 
omized in the cost of the production of our merchandise 
and have also succeeded in acquiring a finer looking 
product. 














We thank you for your co-operation and 
recommend this machine without hesitation. 


HE “BUFFALO” 


Mixer is a necessary Very truly yours, 
machine “in acquiring a ZION NATIONAL KOSHER 





finer looking product.” It SAUSAGE F, C 
is powerfully built, with 
scientifically arranged BY Secretary 


mixing paddles that thor- 
oughly mix the “cure” or 
seasoning into every par- 
ticle of the meat, produc- 
ing a more uniform and 
tastier sausage. Write for 


full details. 




















Made in 5 sizes — 
motor driven or with 
tight and loose pul- 





leys. 


JOA E. SMITHS SONS CO. 





BUFFALO, N.Y., U.S.A. 





Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 





@ Manufacturers are rapidly 
getting away from the character- 
y less type of designing practice 
which so cluttered up the label Solving packaging problems for many di- 
that the package lost all distinc.  versified industries. 
tion. A good container now is rated as one An analysis of your own package, as it 
which is so distinctive in design, color and _—_Jooks on the shelf, may reveal the need for 
shape it cannot possibly be confused with improvement. What is its visibility? Is the 
other merchandise. effect pleasing? Does it lift your merchan- 
Continental designers have had singular ise out of the commonplace? Register in 
success in helping to develop this modern one’s memory? 
packaging trend—finding a way to obtain Our experience and facilities are at your 
shelf-dominance without sacrificing good service. Write, wire or phone our nearest 
taste. For 29 years Continental has been Sales Office. 


CONTINENTAL CAN COMPANY 


NEW YORK CHICAGO SAN FRANCISCO 











Week ending December 1, 1934 
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“Hallowell” Trolleys, Hooks, etc. 


The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
*“HALLOWELL” Equipment pos- 


sesses a great many novel and de- 





cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 


as our other nationally known 


“HALLOWELL” Products. 


el 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 449 
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STANDARD PRESSED STEEL CO. 


BRANCHES 
Boston JENKINTOWN, PENNA. ¥ YO} 
DETROID BOx 550 6T.Lovlis 
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BRANCHES 
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as long as he has air! 

















Down, down, the weighted boots draw the deep sea 
diver, until he stands on the very floor of the ocean. 


A slender hollow tube supplies him with air from 
above. If that tube were cut— 


Here the denial of air is dramatic. But in every- 
day packing house routine, it may be absent with- 
out immediate notice. 


Take fresh loins. If they’re wrapped in a waxed 
pore-sealed sheet, air is excluded. They become 
soggy, faded, unappetizing. Quality is impaired. 


Wrap them in a good oiled paper—such as H. P. S. 
White Oiled Loin Paper—and air can get to them. 
This paper’s tiny pores are unsealed, permitting the 
gentle air circulation so necessary for these cuts. 


Samples gladly furnished on request. 











H. P. Smith PAPER COMPANY 
H. P. S. Waxed and Oiled Packers Papers 


1130 W. 37th Street 4 CHICAGO, ILL. 
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It takes a Truck Engine 





TO STAND the Gaff 


om PASSENGER car engine is called on 
to deliver from a fourth to a half of its 
full power most of the time. The aver- 
age heavy-duty TRUCK engine delivers 
from three-fourths to all of its power 


practically all of its working time. 


In terms of delivered energy the out- 
put of a TRUCK engine is perhaps four 
times as great per mile of travel. If the 
average car is disposed of at 50,000 
miles, hundreds of hard-working trucks 
should be entitled to retirement in a 


few months’ time. Nothing could be 


further from the minds of either the 
builder or the owner of the good truck. 
Thousands of International Trucks 
have traveled upwards of two or three 
hundred thousand miles, every mile a 


TRUCK mile. 


The automobile tests many a fine 
quality in an engine, but the TRUCK 
tests rugged strength also! For more 
than twenty years the builders of Inter- 
national Trucks have built TRUCKS 
ONLY. Question any International owner 


as to the result. 


INTERNATIONAL HARVESTER COMPANY 


of America 
(Incorporated ) 


606 So. Michigan Ave. 


Trudi Wel) Va lula 
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' Illustration shows the NEW 4 to 5-ton 
- Model C-60. See the NEW Interna- 
" tionals at all International branches 7 

_ and dealers. Sizes, %-ton to 10-ton, 
y Chassis prices, $390 up, f.o.b. factory. 
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’ YOU KNOW how much the quality and 


onomy of your entire plant’s lubrication 


depend on 
the... 


STORAGE 


and 


IANDLING 


LUBRICANT in use is nothing more 
than a flexible, constantly renew- 
slippery film placed between mov- 
surfaces to keep them from grinding 
ther with resultant wear, heat, and 
endously increased power consump- 
One basic requirement naturally is 
the lubricant must be clean. The 
ence of dirt or moisture in a lubri- 
has harmful effects which are not 
ally understood. Care in storage 
handling is just as important as 
n delivery to your plant. The follow- 
excerpts from a paper prepared by 
Technical Staff of the Standard Oil 
pany (Indiana) are interesting: 


he presence of dirt or moisture may 
siderably change the chemical nature 
hbricants . . . dirt, especially has the 

of converting the lubricant into a 
ding compound .. .”’ 


. Lubricants may be stored in too hot 
po cold a place where the temperatures 
y tend to break 

any compound- 
in the lubricant.” 


Tank Car Stor- 
and Barrel Storage 
treated in detail 
practical sugges- 
§ given.) 


precautions are 
Md which should be 
tved in unload- 
tank cars— with 
fic instructions for 


brication “Monographs” — 


tical papers have been prepared 
Standard Oil Technical Staff stat 
a wide range of specific lubrication 
. se are available upon re- 
t. Please state the particular prob- 
im which you are interested. The 


at the right is for your conven- 


unloading tank cars in cold weather.) 


‘In addition to foreign contaminants, the 
mixing of different grades of oil will often 
cause lubrication difficulties .. .” 


(Practical suggestions are given for the 

removal of contaminants, and the rules of 

safety which must be observed in clean- 
ing tanks.) 


“The location of oil 
rooms and dispensing 
equipment will usually 
affect the lubrication 
obtained, where in- 
dividual operators are 
responsible for lubrica- 
tion.” 


(The dispensing and dis- 
; tribution of lubricants 
> \ is completely treated.) 

: x2 


<j EN ARE 


‘ 


UCH of the “complication” which 

has entered the lubrication picture 
with the development of hundreds of 
kinds and grades of lubricants—each best 
adapted to its specifically intended use— 
can be simplified at the outset through 
more cleanly and orderly handling. 


The Function of the Lubrication Expert 
In his advisory capacity the modern lubri- 
cation expert brings you the key to more 
correct and economical lubrication on 
every piece of equipment. His duty is to 
assist you to get the best results in your 
own plant through personal “on-the- 
ground” analysis of your problems. In the 
matter of the storage and handling of 
lubricants he adjusts his recommenda- 
tions to the storage facilities available. He 
is frequently able to simplify your prob- 
lems—reduce the variety of lubricants 
being used—and at the same time increase 
the efficiency of your lubrication. 

Standard Lubrication Engineers are 
ready at any time to advise you on specific 
problems or to conduct general lubrica- 
tion surveys of your plant. 


Copr. 1934, Standard Oil Co. 











Standard Oil Company (Indiana), 910 S. Michigan Ave., Chicago, IIl. 


Gentlemen: 


Please send a complete copy of the paper entitled “Storage and Handling of Lubricants’”’ to: 
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Highest Quality 
Always Uniform 


Circle E products are 
built up to a stand- 
ard, not down to a 
price. Yet the price 
is in line and the 
standard of quality 
is rigidly maintained. 
Send today for infor- 
mation regarding our 
profitable plan and 
such other informa- 
tion as you desire. 
We'll reply promptly. 
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Name Any Dry Sausage 
Product —You will find 


that Circle E 
MAKES. IT! 


Think what it means to carry a really complete Dry 
Sausage line. No matter what your dealer wants, you 
can deliver. Also, by stocking the dealer with a full 


line, he makes more sales and you get more business, 


And think what it means to be able to buy the complete 
line from a single, long established house, noted for the 
quality and uniformity of its product. All records and 
dealings are simplified; while time devoted to buying is 
reduced to a minimum, responsibility is centered, and 


shipments are economical. 


This is the day of simplified methods and reduced costs. 
Look into the Circle E plan. 


M4 


Business-building products 

with a good profit-margin 
Handle the Circle E line and you sell products that will repeat 
because of sheer goodness. You make a good profit, too. Circle E 


solicits no business from the retail trade. You have the field to your- 


self. Write today for full details. 


Circle E Provision Company 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 


The National Provisiona 
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Cutting Steam Costs Starts at Coal Pile 


Simple Tests Enable Packer to Get Greatest Value 
Out of Large Sums Paid for Boiler Fuel 


URVEYS by THE NATIONAL 
PROVISIONER STEAM AND 
POWER SAVING SERVICE in meat 
plant boiler rooms have revealed 
much obsolete and out-of-date 
equipment and auxiliaries in use at this time. 
In 69 meat plants—picked at random—there are 
204 boilers in operation. Of these, 49 are 20 or 
more years old and 73 are 15 or more years old. 
These 204 boilers have a total connected horse- 
power of 41,974. Of this total, 15,128 h.p. is pro- 
duced in boilers 20 or 


One of a series of articles to 
aid the meat packer to secure 
better boiler room efficiency. 


question at this 65 per cent effi- 
ciency. 

But had all the boilers of the 
group been operated at the effi- 
ciency of the highest—82 per 
cent—total fuel consumption would have been 26 
per cent less, resulting in a total saving of $190,730, 
or $9,526 per plant. 

It is only when average figures such as these are 
spread over the industry as a whole that the huge 
loss due to obsolete boilers is evident. And to any 
such huge sum represent- 








more years old, and 
20,942 h.p. in boilers 15 
or more years old. 


In the first 20 meat 
plants surveyed there are 
70 boilers with a total 
connected horse power of 
22,500, an average of 314 
boilers of 321.4 horse 
power per plant. Aver- 
age age of these 70 boil- 
ers is 19 years. Fuel for 
operating these boilers 
cost $733,578 in 1932. 


What Figures Mean 


Average efficiency of 
boilers installed 19 years 
ago is 65 per cent. For 
comparative purposes it 
might be assumed that 
these boilers were oper- 
ated during the year in 














HIS COAL PILE MEANS MONEY! 
Meat packer discovers a big leak in his pocketbook. 


ing waste and loss must 
be added losses which are 
the direct result of ineffi- 
cient operation, whether 
equipment be obsolete or 
modern. 

Observations in the 20 
plants mentioned lead to 
the conclusion that in- 
stead of being operated 
at an average efficiency 
of 65 per cent—the re- 
sult that might be se- 
cured with careful use— 
efficiency probably is not 
in excess of 50 per cent. 

If this is true, then 
cost of fuel in 1932 was 
30 per cent greater than 
it would have been with 
better boiler operation, 
and average possible sav- 
ing per plant would be 30 














per cent greater than the average fig- 
ure seems to indicate. 


In practically every one of these 20 
plants the losses resulting from the dif- 
ference (12 per cent) between the effi- 
ciency actually secured and that pos- 
sible with equipment installed was 
chargeable directly to lack of that qual- 
ity of supervision in the boiler room 
which the packer executive commonly 
gives to processing and manufacturing 
departments. 


The result was an average produc- 
tion of somewhat more than 5 lbs. of 
steam per pound of coal burned, when 
a production of 8 to 10 lbs. might rea- 
sonably be expected, and a cost as high 
as 50c per 1,000 lbs. of steam, when 
30c to 35c should have been a fair aver- 
age. 


In one of these 20 plants—typical cf 
many in the industry—it cost 34.96c to 
produce 1,000 lbs. of steam. Steam 
production in this plant in 1932 was 
95,200,000 Ibs. 


Comparing Two Packers. 


This plant has an important competi- 
tor which produced 97,500,000 lbs. of 
steam during the same year at a cost 
of 23.97c per 1,000 Ibs. Equipment in 
the first plant is as modern as that in 
the other, and it is as capable, if given 
the chance, of producing at as low a 
cost. 


Difference in steam costs in these two 
plants, which places a production handi- 
cap of $10,426 on the one packer, is 
entirely the result of these packers’ at- 
titudes toward their power departments. 

The packer with the high costs was 
interested principally in steam in the 
required quantities and at the neces- 
sary pressures. How these are obtained 
seemed more or less of a mystery to 
him, and even the fact that costs were 
high did not arouse his curiousity about 
his boiler room. 

The other packer saw in the fuel de- 
livered to his boiler room a pile of 
dollars which he insisted should be 
used to get the most value from 
them. He studied his boiler room, knew 
what could be done in it, required daily 
reports of essential information, and got 
on the job immediately when costs went 
up or production decreased. 


The Packer’s Alibi. 


In numerous plants THE NATIONAL 
PROVISIONER STEAM AND POWER SAVING 
SERVICE called the attention of the ex- 
ecutive responsible for results to the 
fact that indifference toward the boiler 
room, and lack of adequate supervision 
therein, was costing the company much 
money. 

In these cases the reply usually was: 


“I am not an engineer, but a packer. 
I hire a man I believe capable to run 
my boiler room, and I expect him to 
secure results. If I knew anything 
about the theory and practice of coal 
consumption and steam generation I 
might be able to reduce my steam costs, 
but lacking this information I am forced 
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to do the best I can under the circum- 
stances.” 

Such reasoning may salve a packer’s 
conscience, but it is hardly helpful in 
producing the best results. 

There are packers who couldn’t 
butcher a steer or make a pound of 
good liver sausage if their lives de- 
pended on it. But these packers see 
to it that there is no waste or loss on 
the killing floor or in the sausage kitch- 
en. They have schooled themselves in 
butchering and sausage making suffi- 
ciently to see that these operations are 
done efficiently and at low cost. 


Better Supervision Cuts Costs. 


These same packers, if they tried, 
could learn enough about conditions in 
their boiler rooms to give these latter 











Fuel Price Doesn’t 


Indicate Value 


@ Two packers with practically 
identical boiler room equipment 
have radically different policies 
on coal purchases. 

@ In Plant No. 1 coal is bought 
on a price per ton basis. No 
consideration is given to the heat 
value of the fuel. 


@ Plant No. 2 has standardized 
on the coal used after a series of 
tests in the boiler room. What it 
seeks is the greatest value per 
dollar spent for fuel. 

@ Following are boiler room re- 


sults in these two plants during 
1932: 


Plant Plant 
No. 1. No. 2. 
Tons of coal burned. . 5,950 4,875 
Price per ton........ $2.65 $3.18 
Total cost of fuel.... $15,767 $15,502 
Pounds of steam gen- 
Ree a ,000,000 97,500,000 
Cost of steam 
1,000 Ibs., t total.» 34.96c 23.97c 
Steam generated per 
SW GE .s weea ntesiec< 7.98 lbs. 10.00 lbs. 
Boiler room labor.... $6,726.86 $4,435.50 


@ More careful operation is 
partly responsible for better show- 
ing and lower steam cost in Plant 
No. 2. But much of the saving is 
due to the fact that Plant No. 2 
gets more heat units and more 
economical fuel than Plant No. 1. 




















departments the same careful, intelli- 
gent attention they give the other de- 
partments of their business. In a great 
many instances the effort would yield 
a far greater cash return than any 
study or analysis they might give to 
any other department. 

Any meat packer sufficiently inter- 
ested in saving money in his boiler 
room easily can gain information he 
needs to see that waste and loss in 
steam production are held within rea- 
sonable limits. The theory of coal com- 
bustion and steam generation is rela- 
tively simple, and a working knowledge 
of good boiler room practice can be ob- 
tained by the packer with no greater 


effort than would be required to under- 
stand thoroughly many meat plant pro. 
cessing and manufacturing operations, 

THE NATIONAL PROVISIONER STEAy 
AND POWER SAVING SERVICE believes 
executives in many of the smaller and 
medium-size plants—in which volume js 
not great enough to justify maintenance 
of an engineering department in charge 
of a trained engineer—will welcome 
opportunity to acquire this information 
if presented to them in a form to fit 
their particular needs. 


An Aid to Better Supervision. 

In this article, and others to follow, 
the effort will be made to help the meat 
packer reduce his boiler room expense 
and cut his steam costs by giving him 
facts enabling him to judge better just 
what is being accomplished, and to esti- 
mate what is possible with particular 
equipment available and conditions un- 
der which operations are conducted in 
his plant. 


The subject is necessarily rather a 
broad one, and if in these discussions 
the packer should fail to find reference 
to situations that appear peculiar to his 
particular conditions, he may (as in the 
past), submit any questions he may 
have to THE NATIONAL PROVISIONER 
and effort will be made to answer them, 


[EDITOR’S NOTE.—A “Steam and Power” 
question and answer column is conducted reg. 


ularly by THE NATIONAL PROVISIONER. ‘ 


Questions on any phase of this subject as ap- 
plied to any part of the packing plant will 
be welcomed. ] 


Should Know Fuel Value. 

In preparing to give more careful 
consideration to his boiler room the 
packer will find it helpful to revise his 
attitude toward fuel. To many packers 
boiler room fuel is just so many tons, 
gallons or cubic feet of a certain ma- 
terial which costs a certain sum per ton, 
gallon or 1,000 cubic feet. 

Actually the packer is not interested 
in fuel as such. Whether he realizes 
the fact or not, what he really buys 
and utilizes is heat units. 

The fuel, in whatever form purchased, 
is merely a vehicle for bringing the 
necessary heat units into the plant and 
using them under the boiler. On the 
manner in which these heat units are 
handled after they reach the plant de 
pends the value that is received from 
the money spent for the fuel. 


What Are Heat Units? 

Heat units are referred to as B.t.u’s. 
(British thermal units). For all prac- 
tical purposes the packer may consider 
a B.t.u.:as that quantity of heat re 
quired to raise one pound of water 1 
deg. Fahr. 

Not all coal contains the same numl- 
ber of heat units. Some grades may 
have as many as 13,000 in every pound. 
Other coals may have only 10,000 o 
11,000, more or less. 

Cutting steam costs—it will thus be 
seen—might very consistently start m 
the purchasing department. 

What the packer buys when he orders 
coal is heat units. They are the little 

(Continued on page 17.) 
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Annual Fat Stock Exhibitions Are 
Parade of World’s Finest Meats 


WENTY-FOUR carloads of fat 

steers were exhibited at the Great 
Western Livestock Show held at Los 
Angeles, Calif., November 17 to 22, in- 
elusive. The carlot show was the finest 
ever held in that section, both in quality 
and numbers. Grand champions in the 


carlot class were mediumweight Here-. 


fords, fattened entirely on California- 
grown feeds. 

Grand championship honors of the 
show were carried off by a Hereford, a 
summer yearling, and a steer of the 
same breed placed second. A Hamp- 
shire barrow topped the hog entries and 
was reputed to be a “compact, stream- 
lined pig,” this type receiving prefer- 
ence over the longer bodied types fa- 
yored at some other shows. A South- 
down lamb, carrying remarkably even 
fleshing and ideal type of lamb perfec- 
tion, was chosen for the grand champion 
lamb of the show. 

Auction sales of fat cattle, hogs and 
lambs and of registered beef bulls and 
females were held on the closing days 
of the show, which was housed in fine 
new quarters on several acres of con- 
crete covered by permanent steel sheds. 
The carlot exhibits also were housed ¢n 
new quarters in close proximity to the 
purebred exhibits. 


Boys and girls from 4-H clubs and 
members of the Future Farmers were 
present in large numbers. Programs 
of the week for these two groups in- 
cluded a trip through the plant of the 
Cudahy Packing Co. for the Future 
Farmers and a carcass demonstration 
by the Safeway-Piggly Wiggly stores 


for the 4-H group. In this demonstra- 
tion, the carcass of a choice grain-fed 
steer was shown with one of an ordi- 
nary steer. Both carcasses were broken 
up into commercial and retail cuts and 
the advantages of good breeding and 
good feeding as evidenced on the 
butchers’ block brought out. 

The show this year is the ninth an- 
nual exhibit to be held since the estab- 
lishment of the Los Angeles Union 
Stock Yards. 


a 


INTERNATIONAL SHOW OPENS. 


Packers who like to see fancy steers, 
hogs and lambs on the hoof will have 
a rare treat in the carlot exhibit at the 
International Ltvestock Exposition 
which opened at Chicago on December 
1 and will-.continue through the coming 
week. Cattle entries total 353 carloads, 
of which 241 are Herefords, 95 are 
Angus, 15 are Shorthorns and 2 are 
Galloways. The bulk are yearlings al- 
though there is also a good showing of 
two-year-olds. These of course have 
been sifted down and only those of su- 
perior qualifications are actually par- 
ticipating in the show. 


In addition to the big carlot show of 
cattle there are 40 loads of hogs and 
31 loads of lambs. Exhibits have been 
received from coast to coast, there be- 
ing entries from New York, California, 
Texas and Alberta, Canada. Short- 
horn cattle exhibited have come from 
19 states and the provinces of Ontario, 
Alberta and Quebec, Canada. Here- 
fords came from 16 states and the 











LARGEST SHEEP HERD IN WORLD GATHERED FOR SLAUGHTER. 


What is said to be the largest single sheep and goat herd in the world has been 
gathered on the outskirts of Phoenix, Ariz., where the Tovrea Packing Co., holding 
& government contract, is canning meat to be distributed to relief centers this winter. 
Goats are purchased by the government in Arizona, New Mexico and Texas, and 


Arizona Indians are selling many sheep and goats from their herds. 
tured here is a part of a herd of 28,000 gathered at one time. 


The flock pic- 


ee On the hill in the background of the picture may be seen the castle-like home of 
€ late BE. A. Tovrea, founder of the packing company, and pioneer livestock pro- 


ducer and meat packer of that region. 
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$1,000 WORTH OF BEEF. 


“Tuxedo Bill,”” grand champion of the 


Great Western Livestock Show held at 
Los Angeles, Calif., November 17 to 22, 
was sold for $1 per pound to the Biltmore 
Hotel in that city. The steer was a sum- 
mer yearling and weighed 1,000 lbs. He 
was exhibited by the H. A. Baldwin ranch 
of Pleasanton, Calif., and is shown here 
with one of his attendants. 


provinces of Ontario and Alberta while 
the Aberdeen-Angus came from 13 
states and Ontario for the golden jubi- 
lee show of this breed at the Inter- 
national Exposition this year. The jub- 
ilee is in celebration of the 50th anni- 
versary of the establishment in America 
of Aberdeen-Angus cattle. 


Ten breeds of sheep are represented 
at the show, coming from 14 states, 
while hog breeders from 7 states in and 
adjoining the Corn Belt are participat- 
ing. 

Reduced rail fares are being offered 
during the week of the exposition by 
all roads entering Chicago from points 
west of the Ohio river and east of Mon- 
tana, as well as from states to the south 
and southwest. 

ae 


GRASS BEEF LESS AND HIGHER. 


Western grass cattle received at Chi- 
cago Union Stockyards during the sea- 
son just ended totaled 110,000 head 
against 74,500 head a year ago and 
71,000 head two years ago. However, 
with these two exceptions the run was 
light, and compared with the record of 
468,400 head in 1919 and 389,000 in 
1879. 


Top price paid during the season was 
$7.25 per cwt. and the average, $4.25. 
This compares with a top of $5.25 and 
an average of $3.95, a top of $8.00 and 
an average of $5.40, one and two years 
ago. The high top and average for 
grass cattle were made in 1928, when 
$15.50 was the highest price paid and 
$11.50 was the average. The lowest 
price was paid in 1879, when the top 
was $3.85 and the average $3.10. 

Steers predominated in the run of the 
season just ended, although there were 
relatively more cows and stock heifers 
and heifer calves marketed this year 
than in recent years, indicating con- 
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siderable reduction in potential beef 
supplies as a result of drought condi- 
tions. 

ee 


FEED SOY MEAL, NOT BEANS. 


A warning to American farmers 
against the feeding of whole soy beans 
in their natural state to their hogs has 
been issued by the Institute of Ameri- 
can Meat Packers. 


“Although soy beans represent a de- 
sirable and profitable crop of increas- 
ing importance to American agriculture, 
the feeding of the beans in their nat- 
ural state, either whole or ground, 
usually leads to what is known in the 
meat trade as ‘soft’ pork,” the Institute 
says. “Although it is doubtless true 
that the growing of soy beans is a 
valuable soil crop, care should be taken 
to avoid nullifying the value of the 
plant by feeding the beans to hogs and 
thus reducing the value of the pork 
crop. 


“The oil should be crushed from the 
beans before they are used as feed for 
hogs. After the oil has been removed 
a feed high in protein content remains, 
and provides a good feed for hogs and 
other live stock, without danger of 
‘softening’ the pork.” 


Following resolutions adopted at its 
recent convention, the Institute has em- 
barked upon a program of education, 
offering farmers scientific information 
on the growing of soy beans and proper 
methods of use. “Some idea of the 
growing importance of this crop may 
be obtained from statistics which reveal 
that production in Illinois alone jumped 
from about 30,000 bushels in 1919 to 
approximately 6,300,000 bushels in both 
1931 and 1932,” the Institute points out. 
“After some curtailment in 1933, the 
production again advanced, and it is 
likely that soy beans will become in- 
creasingly important to agricultural 
prosperity.” 

-— —&e——- 


ADDITIONAL BEEF AWARDS. 


Telegraphic and other awards have 
been made by the FSRC under Schedule 
107 for the slaughtering of cattle, bon- 
ing and canning beef, supplementing 
those announced on November 5. The 
telegraphic awards had to do with the 
handling of cattle located in Florida 
and were made to the following com- 
panies: 
. Slaughtering and 

oning. 
No. hd. daily. 


J. H. Allison Co., Chattanooga. . 100 
The Provision Co., Columbus, Ga. 150 
Swift & Company, Moultrie, Ga.. 415 

PE Ge esdecerecvesvenses 180 


Georgia-Carolina Packing Co., 
Augusta, Ga. 


MED “CebRSb0ddecododereceesios “920 

All of the meat from these contracts 
will be canned by the Frederick City 
Products Co., Frederick, Md. 


Other awards made under this sched- 
ule after the announcement of the orig- 
inal list were to Armour and Company 
to process 500 cattle at Spokane, Wash., 
the meat to be canned by the National 
Fruit Canning Co., Seattle; to Derby 
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Foods, Inc., to can beef from 900 cattie 
daily; to Foell Packing Co. to can 
231,000 lbs. of frozen boneless beef; and 
to Republic Food Products Co. to can 
beef from 1,200 cattle daily, originally 
shown as awarded to Wilson & Co. 


New bids, under Schedule 112, were 
opened on November 30. Awards will 
cover slaughtering and canning activi- 
ties during December. 

= oe 


FILE TAX REFUND CLAIMS. 


A further urge is given packers who 
have processing tax refund claims 
against the government to file these 
claims without delay. As pointed out 
in THE NATIONAL PROVISIONER of No- 
vember 24, p. 39, these claims, which 
relate to refunds on product delivered 
for charitable purposes, must be filed 
within six months of the time of de- 
livery of the product. For product de- 
livered prior to June 16, December 16 
would be the final filing date, but as 








Must Label Relief Beef 


Beef from drought relief cattle sold 
in the city of Portland, Ore., must be 
labeled so the consumer who buys it 
will know what it is, under an emer- 
gency ordinance passed by the Portland 
city council a short time ago. 


Appearing before the city council, 
representatives of the Northwest Live- 
stock and Meat Council said that some 
of the relief meat is getting into com- 
mercial trade, that it is sub-standard, 
that it is flooding the market and that 
its sale without labelling lowers the 
standard of other meats which must 
be sold in competition with it. 


It was brought out that there was no 
objection on the part of the federal 
government to having this meat lab- 
elled. As proof of the low price at which 
a considerable part of this drought 
meat was being sold in competition 
with other meat, I. W. Ringer sub- 
mitted advertisements of certain cuts 
being offered for sale at half price. 


The labelling must be done by the 
person, firm or corporation’ preparing 
the meat or meat food product from 
drought relief cattle, by the retailer 
offering the product for sale and by 
food establishments serving the meat. 


The ordinance was passed to meet an 
emergency, which the city council de- 
fined as follows: “That large quanti- 
ties of sub-standard meats and meat 
products are being offered for sale to 
the public deficient in food quality and 
the public has no means of distinguish- 
ing such meats and meat products from 
prime or standard meats and meat food 
products; therefore, an emergency is 
hereby declared to exist and this ordi- 
nance shall be in force and effect from 
and after its passage by the council.” 





some time is required to audit these 
claims in the FSRC, it is importa 
that they be filed at once. Only a shor 
time ago there were refunds due some 
47 meat packing companies totalj 
something over $1,000,000, claims fo 
which had not been filed. 


Where delay in the filing of claims 
for refund is due to the fact that the 
tax itself has not been paid, it is Sug. 
gested that the processor pay the tay 
immediately so he can file his claim 
and not lose that portion of the tax 
paid on product designed for charitable 
purposes. 

The six-months’ limitation applies 
also to product delivered after June 16, 
limitation period dating from the day 
of shipment. It is desirable, therefore, 
that all claims be filed as promptly ag 
possible. 


For shipments on and after August 
1, the FSRC has requested processors 
not to file claims for refund but to 
take credit for the processing tax in 
their current returns of taxes payable, 
a practice permissible under the pro- 
visions of the Dietrich bill. The relief 
corporation will furnish the necessary 
evidence on approved affidavit forms to 
support such claims for credit. 


~~ fo 


ILL. RELIEF MEAT PROCESSING. 


The Illinois Emergency Relief Com- 
mission recently advised the Institute 
of American Meat Packers that the 
commission is now arranging to let con- 
tracts for the processing of between 
one thousand and two thousand cattle 
in its possession and now on pasture 
in various points in Illinois. 


The processing will consist of the fol- 
lowing operations: (1) slaughtering and 
boning of cattle, including delivery of 
processed beef to canning establish- 
ments; (2) production of canned ham- 
burger from boneless beef furnished. 
Specifications under which this work is 
to be done will be similar to those used 
by the commission on its previous con- 
tracts. Copies of the specifications and 
bid forms may be obtained by writing 
to O. F. Beyer, Director of Commodity 
Distribution, Illinois Emergency Relief 
Commission, 1319 South Michigan ave, 
Chicago. Definite date for opening of 
the bids has not been set, but it will 
probably be about December 5. 

fe 
SALES AND COLLECTIONS GOOD. 

Slow but steadily improving condi- 
tions in sales and collections in 10 
major markets throughout the country 
are noted by the National Association 
of Credit Men in its October survey. 
For the third consecutive month the 
number of cities reporting “good” col 
lections and “good” sales shows an il- 
crease. In August collections wert 
good in 11 cities and sales good m 
eight. September’s survey saw the ll 
increase to 19 and the eight to 19 a8 
well. The current surv.y nds 21 cities 
in the “good” collection column and 2 
in the “good” sales c'assi‘ cation. 


The National Provisione 
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Tests Show Lard Good for Cakes 
and Cookies as Well as for Pies 


prepared by the Department of 
Scientific Research of the Institute of 
American Meat Packers advancing the 
use of lard as a shortening agent are 
being offered to members of the Insti- 
tute in order to promote the consump- 
tion of lard. 


It has been the opinion of many 
housewives that lard, although very sat- 
isfactory as a shortening for pie crusts, 
was not suitable as an agent for pro- 
ducing certain types of tasty and deli- 
cious cakes and cookies. 


Diligent research on the part of the 
Institute has completely exploded this 
idea. Delegates attending the recent 
convention of the Institute found ample 
proof of this fact in samples of cakes 
and cookies which were prepared with 
lard. 


The results were successful, and lard 
was acclaimed, by those who had oppor- 
tunities to sample the cookies, as a 
shortening agent inferior to none, when 
used according to the methods devel- 
oped by the Institute. The methods are 
slight but practical modifications of the 
conventional method of making cakes. 


2 poking cake and cookie recipes 


Digestibility and Shortening Value. 


Laboratory tests have shown that 
lard is 97 per cent digestible, and has 
superior shortening qualities which 
make it ideal for cookies and cakes. 
The question, however, is how to con- 


‘vince the average housewife of this 


fact. It is the purpose of these recipes 
—which include such items as cocoanut 
cake, spice cake, brownies, ice box 





LARD AND WHAT IT CAN DO. 


This exhibit at the International Live 

Stock Show illustrates the various uses of 

lard as a shortening agent. Laboratory 

tests have shown that it has superior 

qualities which make it ideal for cookies 
and cakes, 


cookies, chocolate cake and many others 
—to illustrate to consumers that they 
now have a superior and inexpensive 
medium in lard. 

It is believed that by advancing lard 
as a shortening agent a field has been 
opened for this product which has in 
the past been considered by very few. 

Retailers in meat shops and grocery 
stores will very probably find that a 
little effort directed toward lard will 
help very materially in increasing sales 
of this product. The thirteen recipes 
prepared by the Institute, attractively 
printed and arranged on a card of con- 
venient size for filing purposes, should 
be valuable as a means of influencing 
and educating the housewife on the 
merits of lard. 





Misinformation About Meat Is 
Corrected by the Institute 


peg articles, advertise- 
ments and public forum letters 
based on erroneous information and 
carried in newspapers in various parts 
of the country recently have come to 
the attention of the Department of Pub- 
lic Relations and Trade of the Institute 
of American Meat Packers, which in a 
spirit of friendly cooperation has ad- 
vanced authentic data to correct such 
statements. 


For instance, a Missouri newspaper 
editor in a one-paragraph editorial ar- 
ticle dealing with prices of hogs and 
pork products as reflected by the tex- 
tile strike of last summer said: “Three 
weeks ago packers took $1 per hundred 
pounds off the price of fat hogs in one 
week.” The Institute pointed out that 
this information was not based on the 
facts of the situation. By checking 
figures issued by the United States De- 
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partment of Agriculture, it was re- 
vealed that during the time mentioned 
hog prices actually increased. 


It was also asserted in this editorial 
that meat packers “took nothing off of 
their prices to consumers.” Again the 
figures quoted by the Institute pointed 
out that in all cases but two—bacon and 
lard—prices at wholesale actually re- 
ceded one to four per cent during the 
period stated. Prices of the two ex- 
ceptions remained steady. 


A One-sided View. 


In answering this article the Insti- 
tute found, as is the case in many arti- 
cles which place the industry in an 
erroneous position, that the important 
factor of supplies was not taken into 
consideration. In pointing out the fal- 
lacies of such statements the Institute 
said: 


“During any great industrial strike 
it is no doubt true that the purchasing 
power of the American consumer is re- 
latively lower than at other times, and 
the price the packing industry can ob- 
tain for its products is, therefore, cor- 
respondingly lower. And when the 
price the industry can obtain is lower, 
it naturally follows that the price it 
can offer to pay for livestock is also 
lower, if supplies remain virtually con- 
stant. 


“The packing industry has no control 
over meat prices. Nor has it any con- 
trol over the number of livestock mar- 
keted. It merely buys all of the live- 
stock offered for sale by farmers, pays 
for it in cash, processes the livestock, 
and obtains from meat consumers the 
best possible price that consumer pur- 
chasing power makes it possible to 
obtain.” 


Unfair Advertising Answered. 


Various advertisements which tend to 
place meat in an unfavorable light have 
come to the attention of the Institute 
from time to time. Many of the adver- 
tisers have no intention whatever of 
making disparaging statements about 
meat and meat products and, with this 
idea in mind, the Institute points out 
the errors in the ads. Recently the 
Institute ran across the following state- 
ment in an advertisement: 


“Cut down on the heavy foods and 
drink milk at each meal to ward off the 
‘hidden hunger’ that saps your body 
of its youthful vitality. Fresh pasteur- 
ized milk supplies vitamins, minerals 
and proteins that prolong vigor .. . 
keep you feeling your best. Start-today 
to drink milk and stay young.” 


The exception taken to this statement 
was in the term, “heavy foods.” The 
stand the Institute took was that heavy 
foods may, and very probably do, mean 
meat to the average consumer. It was 
stated to the advertiser that, if this 
advice was followed, meat would be the 
first food which would be limited by the 
consumer. 


Radio programs sponsored by food 
manufacturers often broadcast state- 
ments which might very possibly, if 
considered seriously by the consumer, 
lead to a decrease in the consumption 
of meat. 


A Sunday evening program, which 
probably has many followers, advised 
the public to reduce their food budget 
by cutting down on “heavy, expensive 
foods,” and to give their health a boost 
by limiting heavy protein meals. Again 
the Institute felt that “heavy, expen- 
sive foods” could possibly mean only 
one thing to the consumer, and when 
coupled with the term “protein” re- 
move all doubt that meat was the prod- 
uct in mind. > 

The Institute pointed out to the ad- 
vertiser again that there was no sound 
reason why consumers should cut down 
on meat, and that it was not considered 
sound policy to endeavor to advance the 
use of one food by unfavorable refer- 
ences to another. 
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Preparing Beef Casings 


Information for checking practice in 
the handling of beef casings is re- 
quested by a packer who has been sav- 
ing his casings, but who is of the 
opinion that his practice can be im- 
proved upon. 

The first of this information was given in THE 
NATIONAL PROVISIONER of November 24, 1934, 
and related to the handling of beef rounds up to 
the point of inspection of the cleaned rounds. In 
the following installment inspecting, grading, cur- 


ing and packing rounds are taken up, as well as 
the handling of beef middles. 


Inspecting and Grading. 


After sliming, the casings are put 
into a tub of water, at a temperature 
of 45 to 50 degs. F., and washed. They 
are then laid over a board for sorting, 
the export rounds being separated from 
the domestics. They are then inspected 
for holes, scores, slime and ragged ends. 
This is done by inflating the casing 
with air. Small particles of slime are 
objectionable; the casing is scored if it 
is cut even if it will hold air; and all 
ends must be trimmed square. 


Along with inspection the casings are 
graded for quality and size. Export 
rounds are separated into narrow, me- 
dium and wide. They must be of good 
color, properly cleaned, slimed and 
salted, closely fatted, reasonably free 
from holes and entirely free from knots 
or warts. Narrows are 1% in. or less 
in diameter; mediums 1% to 1% in.; 
and wides over 1% in. 


After grading, the casings are chilled 
in cold water, which must be iced in 
summer, then drained and measured 
into sets 102 to 106 ft. long. The meas- 
uring is done on a vertical bar between 
two pegs, spaced 2% ft. apart. Twenty- 
one and one-half full loops give the 
correct measurement. As the casing 
shrinks 3 to 4 feet during the curing 
process the cured length will be from 100 
to 103 feet. Pieces must measure 5 ft. or 
over. Lengths under this are discarded. 
Inspection of 10 standard sets at time 
of sale must show not more than 5 large 
and 5 small holes and no one set may 
contain more than 5 holes. 


Curing and Packing. 


After measuring into sets, the bundle 
is tied on its upper side and thoroughly 
salted with rough salt. They are then 
placed in a perforated truck, thickly 
covered with salt and left over night. 
The next morning the loose salt is 
shaken off and each bundle given 
another inspection. Only such bundles 
as are positively narrow and free from 
warts, fat and slime are export rounds. 
Such domestics as have too many warts 
are thrown out altogether. 

The casings are then thoroughly 
salted with a finer grade of salt and 
packed in large perforated tierces which 
will allow the water and pickle to drain 
off over night. To dry the casings suf- 
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ficiently, the tierce is pressed down 
from the top by means of weights so 
that its contents sink over night about 
one-fifth. 


The next morning the casings are 
packed in tierces.. Export rounds are 
packed in 8-hoop oak tierces averaging 
700 Ibs. in weight. Narrows are packed 
225 sets to the tierce; mediums, 180 
sets; wides, 140 sets per tierce. Me- 
dium domestic rounds are packed 180 
sets and wide domestics 140 sets to a 
6-hooped softwood paraffined tierce. The 
sets must be pressed firmly together in 
the tierce so that all air will be ex- 
cluded. Air spoils the color of the 
casing. 

A standard set of rounds is 100 ft. 
long. 








Cleaning Rounds by Hand. 


If a machine is not procurable, fat- 
ting and sliming can be done by hand 
with the help of a scraper. Rounds 
may also be fatted with the thumb 
which, however, requires a great deal 
of skill and practice. 

In fatting rounds with a scraper, take 
two strings at one time; in sliming, 
from 1 to 3 strings taken double, com- 
mencing from the center of each string. 

Protect the thumb with a finger stall 
made either of heavy canvas or leather, 
and let it cover the entire thumb and 
fit closely to the scraper. Pull the guts 











Fancy Braunschweiger 


Braunschweiger of fine flavor, 
good texture, which will cut well 
and keep its appearance both in- 
side and out, is popular with re- 
tailers and consumers. 

Many packers and sausage 
manufacturers are satisfied with 
their Braunschweiger, while 
others are not enjoying as wide 
trade as they should have. Some 
have a satisfactory formula, but 
do not get good results in the 
appearance of their product. This 
is due to faults in handling. 

Formula and instructions for 
making a very good smoked liver 
sausage, or Braunschweiger, may be 
secured by subscribers by sending 
the attached coupon with 10c in 
stamps. 





The National Provisioner, 
407 So. Dearborn St., Chicago, Il. 


Please send me instructions on 
Braunschweiger or smoked liver 
sausage. 


Enclosed find 10c in stamps. 
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with the left hand through the Scraper 
and turn them with the same hand, 


Sliming with a scraper has the addeg 
advantage of taking a good deal of the 
fat off from the inside. Warm wate 
must always be used for scraping. 


Handling Middles. 


The middle is separated from the 
bung and pulled loose from the ruffle 
fat. Warm water is then run through 
to wash out the manure. This is done 
by pressing the middle rather thay 
stripping, as stripping wastes the ad. 
hering ruffle fat. The guts are then 
put in a tub of warm water, washed 
and passed on to the fatters. 


A much heavier coating of fat covers 
middles than rounds. The fatter hangs 
the middles on a wooden peg sticking 
out from the fatting bench and pulls 
off the skin and fat from the rectum 
end. The remainder of the fat is sliced 
off with a knife beginning at the rectum 
end. This end is then cut off and the 
bung gut end trimmed. 


They are then put in a tub of warm 
water and run through the fatting ma- 
chine for the removal of any fat that 
may remain. This machine is similar 
to the one used for fatting rounds and 
is provided with two rice-root brushes 
set one-eighth to a quarter of an inch 


apart. It is necessary to run them 
through this machine two or three 
times. 


Turning and Sliming. 

After fatting, the middles are placed 
in a turning tub filled with lukewarm 
water and turned inside out. The mid- 
dle is not punctured in the center of 
the gut like the round but is turned 
from the wide end by allowing water 
to flow into the pocket formed by the 
inverted middle, thus causing the gut t 
turn itself. 

They are next run through the slim- 
ing machine from two to four times, 
depending on the kind of cattle from 
which they came. Middles from older 
cows are more difficult to slime than 
those from young fat steers. 

From here the middles are placéd in 
a tub of cold water and held for it 
spection, to determine if they are sweet, 
properly cleaned, slimed, closely fatted 
and practically free from holes 
scores. 


Grading and Packing. 

Middles are graded into three widths 
—regular, wide and narrow. Re 
include all middles under 2 in. in diam 
eter and are generally the run of the 
house, although selections of othet 
widths may be taken out of this grade. 
Wide middles are 2 in. and over B 
width and narrows are 1% in. wide and 
under. However, all packers and 
ers do not use these widths. 


Measuring into sets is done by loo 
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ing the middles around two pegs set 2% 
feet apart on a vertical bar. Twelve 
and one-half full loops give a length of 
63 to 64 feet. This results in a salted 
and shrunk middle about 57 ft. long. 
No pieces less than 3 ft. long are in- 
cluded. The fat ends are cut off 8 to 12 
in. from the end of the middle. Not 
more than 5 pieces should be included 
in each set. 


After measuring, the middles are 
salted then drained over night and re- 
salted and packed according to instruc- 
tions given for rounds. Narrows are 
packed 140 sets to the tierce; regulars, 
110 sets and wides, 100 sets. Tierces 
weigh about 600 lbs. when packed. As 
a rule it requires 2% head of cattle to 
produce one set of middles. In other 
words, cattle yield 36 to 40 per cent of 
a set per head where there is no wast- 
age and no condemnation. 


Middles find their widest use in the 
manufacture of bologna but they are 
used extensively for salami, cervelat, 
farmer style sausage, Goteborg and 
Arles. About 75 Ibs. of bologna can be 
stuffed in one set of middles. 


Cleaning, grading and curing beef bungs 
will be covered in the next installment in 


this series. 
—__@——_- 


Meat Curing Practices 


A packer who is not getting good 
results with dry cure bacon says: 
Editor The National Provisioner: 

We are making dry cure bacon, using for 600 
lbs. of fresh trimmed bellies 18 lbs. fine salt, 
8 lbs. sugar and 5% Ibs. of a commercial curing 
mixture. The bellies are left in cure 12 days. 
After they are taken out they are soaked in 
warm water for about 2 hours and then smoked 
and chilled for slicing. 

Occasionally we have a complaint of some of 
the sliced bacon tasting fishy and salty. As far 
as we know, we buy good firm hogs for the manu- 
facture of bacon. We would like to know whether 
the complaint of the fishy taste is due to the 
curing or handling of same. 

It sometimes happens that hogs 
which have been pastured extensively 
on alfalfa will produce meat of a fishy 
flavor. Such hogs are usually firm and 
of good quality. In this case, however, 
it is probable that the inquirer is not 
handling his product right. 


He is using more of the commercial 
curing mixture than is advocated by 
its makers, and evidently the product 
1s not fully cured. He does not state 
the average of bellies cured, but if it is 
10/12 avg., they should be in cure, using 
this commercial formula, from 12 to 
14 days. If they are heavier, the cure 
should cover 14 to 16 days. 

Undercure is frequently the cause of 
off flavor in meats. The salty taste 
complained of is probably due to the 
fact that he uses 1-lb. more of the com- 
mercial mixture than is advised. 

While curing instructions given by 
THE NATIONAL PROVISIONER are con- 
fined necessarily to the longer slower 
cure, it is believed that if users of re- 
liable commercial cures will follow to 
the letter the instructions given they 
will get entirely satisfactory results. 


Week ending December 1, 1934 





Operating Pointers 


For the Superintendent, the En- 
gimeer, and the Master Mechanic 














STEAM AND FUEL COSTS. 
(Continued from page 12.) 


things that make the steam. It is not 
always advisable to buy coal entirely on 
a heat unit basis, although (other things 
considered) the packer should strive to 
secure the most heat units for every 
dollar he spends for fuel. 

Other considerations, however, in- 
cluding suitability for conditions under 
which the coal is used, must be taken 
into account. Nor should the packer 
judge value of a fuel by the price the 
coal dealer asks for it, or be unduly 
influenced by the fireman’s opinion of it. 


Price No Indication of Heat Value. 


For after all the packer’s chief inter- 
est in a fuel is the cost to him at which 
it will produce steam—the number of 
pounds of steam that can be made from 
a pound of coal. Some coals will make 
steam more efficiently than others. 


But a strange fact is that the packer 
who knows intimately all supplies and 
materials produced for his use in pro- 
cessing and manufacturing, and to a 
fraction of a cent what it costs to use 
them, seldom has any idea of the re- 
sults he secures from the large sums he 
spends for fuel, or has any facilities or 
records by which to determine results 
secured for this money spent. 


At this point it might be well to 
point out that price asked for fuel is 
no indication of its relative value for 
producing steam. Packers’ most expen- 
sive fuel may be “distress” coal that 
can be purchased at a very low cost per 
ton. 


One of the surest ways to determine 
values of different coals available is to 
test them under actual meat plant con- 
ditions, and thereby find out which will 
give the best value when burned under 
the boilers, regardless of what they cost 
delivered at the plant. 


Value in Testing Coal. 


In its studies of meat plant power 
departments, THE NATIONAL PROvI- 
SIONER STEAM AND POWER SAVING 
SERVICE found a number of packers 
who were either testing coal or plan- 
ning to do so. In practically all cases 
two results were being sought of each 
coal under test—number of pounds of 
steam produced per pound of coal 
burned and cost to produce 1,000 Ibs. 
of steam. 


Tests such as these—while perhaps 
not of the greatest value from a 
purely engineering standpoint—serve 
well in giving to packers practical in- 
formation on coal values, and are in- 
finitely more valuable than no informa- 
tion at all. 

In making them care should be taken 
to have conditions as nearly uniform 
as possible during each test, and to ex- 
tend the test in each case over a suffi- 





ciently long period to secure fairly 
average and representative results. This 
applies particularly to load conditions 
on the boiler and its condition as to 
cleanliness (freedom from soot and 
scale.) 

Tests to determine the number of 
pounds of steam generated per pound 
of coal burned are comparatively sim- 
ple to make. The first thing to know 
is that when a pound of water is evap- 
orated in a boiler a pound of steam re- 
sults. 

How to Make Steam Tests. 

Therefore, if the packer equips his 
boiler so that he can determine the 
number of pounds of water pumped into 
it during the test period he will also 
know the number of pounds of steam 
the boiler produced during that time, 
provided the test is started and stopped 
with water in gauge glass at same level. 


Water pumped into the boiler may 
be measured by an ordinary water 
meter. A gallon of water weighs 8.34 
Ibs.; a cubic foot of water weighs 62.4 
Ibs. 


All coal fired under the boiler during 
the period ef the test should be weighed. 
Knowing the pounds of water pumped 
into the boiler (pounds of steam gen- 
erated) and pounds of coal burned, it 
is a simple matter to determine the 
number of pounds of steam produced 
per pound of coal burned. 


To Judge Purchasing Values. 


While the ability of a pound of coal 
to evaporate water is a good index to 
its value, it hardly is sufficient as a 
basis for purchasing. One coal may 
cost less than another, and yet evap- 
orate as many pounds of water. How- 
ever, the cheaper coal may be higher 
in ash content, and the cost to handle 
and dispose of the greater quantity 
of ashes might be sufficient to offset 
the advantage in first cost. 

Therefore, knowledge of cost to use 
the different coals in the boiler room 
throws additional light on their com- 
parative values, and gives the packer 
additional information valuaBle in keep- 
ing costs low. 

Cost to burn coal usually is figured 
on a basis of cost to produce 1,000 lbs. 
of steam. Cost of coal delivered at the 
plant is used, and to this is added cost 
of handling in the plant, labor, boiler 
cleaning, ash handling and such other 
costs as are influenced by the fuel and 
its use. Pounds of steam produced is 
determined, as in the previous test, by 
measuring the pounds of water pumped 
into the boiler. 

When the packer has determined by 
tests the coal with which he can pro- 
duce steam at least cost, he should 
know whether he can secure this coal 
regularly in the quantity needed. 
he can, then it might be good policy 
to make a contract for his supply. 


Value of Other Fuels. 


The question of oil or gas in place 
ef coal is merely one of cost, in most 


(Continued on page 19.) 
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What must Truck Insulation do for you? 


When you buy an insulated truck, you either 
tell the builder what kind of insulation to use, 
or you accept his recommendation. 


But, primarily, you want the truck insulated 
for very specific reasons and the insulation must 
do specific things for you. 


How well the job comes up to your expecta- 
tions depends on two things—what you expect, 
and what kind of insulation is used. 


Truck. insulation should be efficient as a heat 
stop—and permanently so; it should be un- 
affected by moisture, immune to rot or fungus 
growths, light and easy to apply, and inexpen- 
sive. 


Dry-Zero stands alone in all these qualifica- 
tions. It is the most efficient commercial in- 
sulant known and it has proved its ability to out- 
last the truck itself. It is “non-hygroscopic” . . . 


DRY-Z 





that is, it does not absorb moisture. It will 4 
rot, absorb or develop odors, or harbor fungus, 


Properly applied, it is the lightest insulation 
available, weighing only 2 oz. per board foot. 
And in either Blanket or Sealpad form, it is 
quickly and easily installed. Per inch of thick. 
ness, Dry-Zero is not cheap. But measured in 
efficient service, it is by far the cheapest to be 
had. 


Our Truck Engineering Department will be 
glad to advise you about your present or pro 
pective trucks. If you have not already secured 
a copy of our interesting booklet, “Taking Of 
the Weight That Cuts Down Payload,” send for 
it today. It is free and there is no obligation 
Dry-Zero Corporation, Merchandise Mart, Chi 
cago. Canadian Office, 687 Broadview Avenue, 
Toronto, Ontario. 


ERO 





REG. U.S. PAT. OFF, 


THE MOST EFFICIENT TRUCK INSULANT KNOWN 


— 
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SAFETY IN CAR LOADING. 


Sheet metal “planks” used in loading 
and unloading refrigerator cars should 
always be secured in place, whether or 
not there is a difference in the levels 
between the car floor and the loading 
dock, according to a bulletin issued re- 
cently by the National Safety Council. 
This can be done by the use of drop 
bolts. On long movable skid boards, 
handles should be provided so that these 
“planks” or skids may be moved with- 
out the danger of employes’ hands being 
caught under the skids. 

i 


REFRIGERATION DATA BOOK. 


Refrigerating Data Book, second edi- 
tion, recently off the press, is one of the 
most comprehensive and authoritative 
works of this nature. The publishers, 
the American Society of Refrigerating 
Engineers, explain the aim of this book 
to be: first, complete scientific thorough- 
ness; second, an interesting and prac- 
tical presentation which can be used to 
orient any reader to the state of the 
art in its many ramifications. 


In the new edition over half of the 
thirty chapters are new or wholly re- 
written. The air conditioning section 
of the book is enlarged, and tabular 
matter on refrigerants includes a num- 
ber of charts. Complete information on 
different refrigerants, operating costs 
of refrigerators and refrigerating ma- 
chinery, proper temperatures for pres- 
ervation of perishables, cold practice, 
air conditioning charts and test data on 
air cooling, performance data on unit 
coolers, economical use of insulation, 
statistics—all these subjects and many 
more are covered in the 1934-36 book. 
Engineering data for the technical‘ man 
is combined with descriptions of new 
installations and practice, facts needed 
by the practical man in many branches 
of refrigeration. The catalog advertis- 
ing section offers detailed descriptions 
of machinery and equipment. 


Among authors of the new book are 
A. B. Stickney, engineer with Armour 
and Company, who wrote the new chap- 
ter on brewery refrigeration; W. J. 
King, General Electric Co., author of a 
new chapter on heat transfer; Clarence 
Birdseye, authority on quick freezing; 
Dr. A. A. Berestneff, new section on 
theory of the absorption machine; 
Walter L. Fleisher, air conditioning con- 
sultant; Donald B. Brooks, U. S. Bureau 
of Standards, and forty other experts. 
New sections include a chapter on re- 
frigerator performance by C. H. Roe, 
electrical testing laboratories, and one 
on corrosion by C. F. Holske, American 
Ice Co. The A.S.R.E. committee re- 
Sponsible for the improved Data Book 
was composed of A. H. Baer, H. D. 
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Edwards, Crosby Field, Harry Harrison, 
L. H. Morse, Glenn Muffly, A. W. Oak- 
ley, A. R. Stevenson, jr.. H. M. Wil- 
liams, Frank Zumbro, and David L. 
Fiske, editor. Price is $3.50 per copy 
in the United States and $4.00 else- 
where. 
fe 


REFRIGERATION NOTES. 
A cold storage plant recently built 
at Florala, Ala., was placed in opera- 
tion November 10, 1934. 


The Colquitt Ice Co., Moultrie, Ga., 
has increased the storage capacity of 
their plant to 240,000 Ibs. of meat. 


The Florida West Coast Ice Co.,, 
Gainesville, Fla., has opened a modern 
cold storage plant at 1014 W. Main 
st. in that city. 


Frank Hogmire has purchased the 
Byron Roberts store building at Breeds- 
ville, Mich., and will remodel it into a 
cold storage plant. 


A cold storage plant has been erected 
in Homerville, Ga., by the C. A. Camp- 
bell Ice Co. The new plant has a ca- 
pacity of 400,000 Ibs. of meat. 


The Federal Emergency Relief Asso- 
ciation recently approved the funds for 
constructing a refrigeration plant for 
storing beef at Greensburg, Ky. 

Fire recently damaged the building 
of the Caldwell Ice & Cold Storage Co., 
Caldwell, Idaho. The insulation of sev- 
eral rooms was badly damaged. David 
Baird is manager of the plant. 

Officers elected at the recent annual 
convention of the National Association 
of Practical Refrigerating Engineers 
held in Springfield, Ill., are as follows: 
President, J. E. Petermann, Chicago, 
Ill.; first vice president, John A. Haw- 
kins, San Francisco, Calif.; second vice 
president, Louis P. Mantz, Pittsburgh, 


Pa.; secretary, Emerson A. Brandt, 
Chicago, Ill.; treasurer, George C. 
Wall, Omaha, Neb. 

——+%—_—_ 


CUTTING COSTS OF STEAM. 
(Continued from page 17.) 
instances. Oil and gas have advantages 
as meat plant boiler fuels which pack- 
ers might investigate. They produce 
no ash and cost less to handle in the 
plant, facts which must be taken into 
consideration in arriving at cost to pro- 
duce 1,000 lbs. of steam. Less boiler 

cleaning is also generally required. 

Even though a packer is considering 
switching from coal to oil or gas, he 
should know what it is costing him to 
produce steam with coal, otherwise he 
has no basis for cost comparisons and, 
because of this, might easily make an 
unwise and expensive decision. 














THE NATIONAL PROVISIONER survey 
showed that in 61 meat plants, large 
and small, with 177 boilers installed 
having a combined connected horse 
power of 44,526, gas was being used in 
nine and oil in one, These figures are 
not necessarily a measure of the ex- 
tent to which these two fuels are used 
in the industry, but they would seem 
to indicate that coal is the most popu- 
lar. 


Heat Unit Content Determines Value. 

In at least three of these plants using 
gas, considerations other than cost to 
produce 1,000 lbs. of steam were factors 
influencing its adoption. 

In at least one case a shrewd packer 
installed equipment for burning gas 
only after the gas company had made 
an agreement to the effect that the per 
unit:cost of gas would be no greater 
than the unit cost to use coal. 


In another case a packer thoroughly 
familiar with his cost to burn coal in- 
stalled gas only after he had been given 
a rate per 1,000 cubic feet low enough 
to justify him to switch to the latter 
fuel. 

Oil usually is sold on a gallon basis 
and gas on a 1,000 cubic feet basis. 
How many B.t.u. are in a gallon of the 
oil or in 1,000 cubic feet of the gas 
offered? Knowing this, and the num- 
ber of B.t.u. in a pound of the grade of 
coal burned, enables a packer to make 
an estimate of the comparative dollar 
value of the three fuels. Cost to use 
them may also be computed roughly 
without much difficulty. 

Should Require Daily Reports. 

Regardless of the type of fuel used, 
the packer will find it advantageous to 
require reports each day of the amount 
of fuel burned and quantity of water 
pumped into the boiler (pounds of 
steam generated). With this informa- 
tion, he is in a position to know at all 
times what his boiler room is producing 
and the approximate cost. 


These reports (with others which will 
be mentioned in future articles in this 
series) are a continual check against 
waste and loss. They reflect operating 
conditions and indicate immediately 
when average efficiency is not being 
maintained. 


And perhaps of equal value, they 
serve to keep the boiler room operating 
force on their toes. The mere fact that 
boiler room production and results are 
being checked has been sufficient to 
bring about more careful operation in 
a number of plants, resulting in higher 
boiler operating efficiency and corres- 
pondingly lower coal and steam costs. 


The next article in this series will 
“Methods for Keeping Coal Handling Costs 
Low in the Boiler Room.” 
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Protect Your Products 


and Your Profits with 


BEMIS Parchment-Lined BA GS 


BEMIS Parchment-Lined Bags stimu- 
late sales by their cleaner, fresher-look- 
ing appearance and reduce packing 
costs, 

No wrinkling. No sweating. Easier 
to pack because these bags have round 
bottoms—and there’s only one end to 
close. 

On no other type of container will 
your brand name stand out so effective- 


ly. This is an important factor in 
building repeat sales. 

Made of sanitary white bleached 
muslin, lined with genuine vegetable 
parchment that prevents grease from 
leaking through-to the outside. 

In every way, 
Lined Bags do their part to help you 
get a premium price. 















Write for Free Samples today 





BEMIS BRO. BAG CO., 420 Poplar Street, St. Louis, Mo. 


Offices: 

New York Indianapolis 

Chicago uisville 
BEMIS Parchment- Brooklyn Houston 

Detroit Denver 

Los Angeles Memphis 

St. Louis 

‘ton innipeg 

San Francisco Oklahoma City 

Buffalo it Lake City 

Minneapolis Norfolk 

New Orleans Wichita Si 

Kansas City Peoria 

Seattle Salina, Kans, 





LARGE PACKER IN NORTHERN INDIANA 
uses Diamond Crystal exciusivery 


ie E ARE using Diamond 

Crystal Salt 100% in 
our plant,” says R. G. Denton, 
General Superintendent of the 
Major Brothers Packing Com- 
pany, of Mishawaka, Indiana, the 
well-known plant in Northern 
Indiana, “and have used it ex- 
clusively for the last fifteen years. 


“Diamond Crystal is certainly 
‘the salt that’s all salt’,” Mr. 
Denton continues. “It always has 
a uniform quality in solubility, 
dryness and the other things 


essential to salt in meat pack- 
ing. In fact, we think Diamond 
Crystal can’t be beat.”’ 


Diamond Crystal Salt’s flaky 
character makes it the preferred 
salt of meat packers for dry cures. 
It rubs better and adheres to the 
meat without popping off. And 
you'll find it dissolves more 
readily, penetrates more quickly, 
and assures a uniform spread. 
Diamond Crystal Salt Company, 
(Inc.), 250 Park Avenue, New 
York, N. Y. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR...PURITY...DRYNESS...SOLUBILITY... SCREEN 


ANALYS!IS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 


Puge 20 

























R. G. Denton, Gen- 
eral Superintendent 
of the Major Bros. ° 
Packing Company 
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SAUSAGE ADVERTISING. 


A series of outstanding advertise- 
ments for sausage and ready-to-serve 
products has been used in the news- 
papers during the past summer by 


aS Pek 
Mighty appe@zing —a slice of 
9 Gobel’s good Liverwurst on rye 
bread, with a bit of tart jelly on top, 
or cool, chopped greens (parsley, 
chives or fresh mint leaves). Good 
any time—and perfect to serve 
with a foaming glass of beer. 
Be sure it's Gobel’s Liverwurst — 
made of fresh, selected meat with 
mild, pure seasoning. 


LIVERWURST OPEN 
If you like a still milder liver taste, 
SANDWICHES ee It’s 





SELLING BY SUGGESTION. 


Advertisements like this build good will 
by relieving the housewife of details of 
meal planning. 


sgh) a Pe SAUSAGE 
[gv (Tlamuffactiie 


Adolf Gobel, Inc., New York City. (See 
THE NATIONAL PROVISIONER, July 7, 
19384.) 


These ads show evidence of much 
thought and effort to secure reader 
attention and interest. They are at- 
tractively designed and laid out, and in 
each case the copy has been prepared 
to create appetite appeal and build con- 
sumer demand for Gobel products. 


Perhaps the outstanding feature of 
these advertisements is the compara- 
tively large amount of space given to 
illustrations, these comprising at least 
two-thirds of each ad. 


Two of this series of advertisements 
are shown in the accompanying illustra- 
tion. Features of these ads, in addition 
to the attractive illustrations, are the 
firm name in script at the top, and the 
U. S. government inspection mark, 
Gobel trademark and Good Housekeep- 
ing’s seal of approval at the bottom. 


In practically every case each ad fea- 
tures only one product, or an unusual 
and appetizing method of preparing a 
class of “ready-to-serve” meats or sau- 
sage. One advertisement was designed 
to inform readers of the care used in 
getting products to retail outlets in 
good condition. This illustrated a por- 








tion of the interior of a refrigerated 
truck and showed product stored under 
a cooling coil. This ad was headed, 
“Gobel’s Meats Ride Royally in Refrig- 
erated Trucks.” 


Delightful for picnics and summer 
= su ! Roll Aen thin-sliced Gobel 
coll coreonend a bit of crisp celery, 
| watercress or wce heart, mois- 
salad-dressing; fasten with 
a toothpick. Refreshing — delicious! 
Be sure your Cold Cuts are Gobel’s— 
Syst Tee S 
jiverwurst ic 

© fine-tasting Cold Cuts made of, 
selected meat, with pure seasoning. 

Their choiceness is guaranteed. 


COLD CUTS IN 
SALAD ROLLS 





APPETITE APPEAL, 


In this ad tastiness and flavor are in- 

ferred rather than stated, but even the 

most casual reader —- fail to get the 
point. 





COOKING MAY RUIN SAUSAGE. 


Pork sausage is such a well known 
and universally-used product that it is 
apt to be assumed that all housewives 
are familiar with its preparation for the 
table. But, as a matter of fact, in- 
stances are known where first-quality 
sausage was given an undeservedly bad 
reputation because of improper meth- 
ods of preparation in the kitchen. 


In one case much of the good quality 
of a product was lost because the chef 
in one of the better restaurants in Chi- 
cago was treating sausage meat to a 
bath in flour before frying. He thought 
this was necessary for a firm pattie. 


A salesman for the packer furnishing 
the sausage to the restaurant discov- 
ered the sausage was being improperly 
cooked when he dropped into the place 
for breakfast one morning. He had to 
conduct a frying demonstration in the 
kitchen before he could convince the 
chef that the use of flour was unneces- 
sary. 


The incident, related to the owner of 
the plant manufacturing the particular 
Sausage, caused a radical change in 
merchandising procedure. If a trained 
chef did not know how to cook sausage 
to preserve its tastiness, then there 
must be many housewives who are un- 
familiar with the best and also most 
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attractive sausage cooking methods. 


Accordingly, the container in which 
this sausage is marketed was redesigned 


to provide space for cooking instruc- 
tions, which are printed on the package 
in comparatively large type. 





A LIBERAL EDUCATION IN QUALITY SAUSAGE. 


While displays of equipment and supplies at the annual convention of the Insti- 
tute of American Meat Packers are designed primarily to show equipment and supplies 
many of them contain incidental information which enterprising packers and sausage 
manufacturers can use to advantage in their business. 


The exhibit of the Brechteen Corp., New York City, was a good .example of this 


type of exhibit. 
meats. 


Here were shown a large variety of all kinds of highest quality 
These were displayed to show varieties of sausage stuffed in the new 


Brechteen casing, but incidentally they also permitted packers to compare the flavor 
and appearance of their own products with these first grade goods, to note differences 
in appearance and flavor, and to make mental notes on how the quality of their 


products might be improved. 
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THESE LITTLE PIGS WENT TO aii: 


The cold chill room made the lean of them stay pink. 


The GRIFFITH’S PORK SEASONING made the =? 
color hold until Mrs. Smith came to the market to é 







buy sausage for breakfast. aN LG (ir RS 
There was a fine “Little Pig Sausage” reception at wea 
Smith’s breakfast hour. Se, G RIFFITHG 


RFECTED SAUSAG 


“CAKES and SAUSAGE” 
is the standard “National Breakfast” 


Choose Seasonings for FLAVOR and EYE APPEAL “~* 
Choose Seasonings to HOLD the COLOR 
Choose PORK “C” for High Sage Seasoning 
Choose PORK “B” for No Sage, Mild Seasoning 
Choose PORK “M” for Medium Sage Seasoning. 
Order real Pork Sausage Seasoning from GRIFFITHS. 
We make only the best seasonings. 


The Griffith Laboratories, 1415 W. 37th St., Chicago 























WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


The purpose of a perfect meat wrapper is two-fold—to 
preserve original freshness and flavor—to offer a practical 
method of keeping unused portions from outside contami- 
nation. Only Genuine Vegetable Parchment has all these 
essential qualities. Odorless and tasteless—grease, dirt, 
and germ proof—easily unwrapped—insoluble in water— 
it offers the packer of quality meat products an added sales 
inducement to discriminating users. Leading packers 
have long known these advantages and use only the 
Genuine. 


THE WEST are wincemmeenaniial co. 


WEST CARROLLTON OHIO 
Our 38th year serving the food industry 
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Trade Active— Market Strong — New 
Highs Reported—Cash Trade Quiet— 
Hogs Irregular—Western Run Lib- 
eral—Light Weight Hogs the Fea- 
ture. 


Market for hog producis the past 
week, especially lard, continued quite 
puoyant in an active trade. Prices 
moved into new high ground for sea- 
gon under commission house absorption 
—which readily took care of profit tak- 
ing—and selling from packinghouse 
quarters. Latter was partly in way of 
hedging. 

An irregular hog market, liberal hog 
run, and complaints of slow cash trade 
were ignored, being offset by continu- 
ance of a liberal movement of light 
weight hogs to market, strength in 
corn, new highs in cotton oil, and fur- 
ther bullish hog reports from Wash- 
ington. 

Hog market backed and filled, the 
various weights giving the market an 
irregular appearance. Top hogs were 
firm at 6.15¢c Chicago. Average price 
at Chicago at outset of week was 5.55c, 
against 5.70c previous week, 3.30c two 
years ago, and 4.35c three years ago. 


Receipts of hogs at western packing 
points last week were 561,300 head, 
compared with 566,825 head the pre- 
vious week and 533,400 head the same 
week last year. 


Hog Situation Reported Bullish. 


Average weight of hogs received at 
Chicago last week was 218 lbs., against 
217 Ibs. the previous week, 226 lbs. a 
year ago and 233 Ibs. two years ago. 


While some western observers con- 
tended advance in lard under present 
conditions is unjustified, speculative 
buying has been mostly predicated upon 
a future tightness in supplies rather 
than conditions as they exist. 


The speculative element would seem 
to be more or less justified by the state- 
ment from the U. S. Department of 
Agriculture that hog numbers in many 
important hog surplus countries have 
decreased during 1934 and that a fur- 
ther decrease in some of these coun- 
tries is probable within six months. 

The statement added that “hog 
slaughter has been reduced markedly 
in surplus-producing countries, but has 
Increased in deficit countries. Supplies 
of hogs for commercial slaughter in the 
United States during the 1934-35 hog 
marketing year will be smallest in 
more than 20 years, and hog prices are 
expected to average materially higher, 
than low level of last three years.” 


The marked decrease in domestic 
hog production was attributed to the 
unfavorable relationship between hog 
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and corn prices since the middle of 
1933 to the operation of the 1934 corn- 
hog adjustment program and drought. 


Lard Exports Small. 

The corn-hog spread did not improve 
the past week, in fact the situation has 
become less favorable from a feeding 
standpoint. Hogs were around a 6c top, 
while cash corn ranged from 90c to 
$1.06 a bushel, according to quality. 
Even at 90c per bushel, and figuring 
hogs at 10 bu. to 100 lbs., cost of corn 
is too high at present hog levels. Hogs 
should be bringing around 9c. 

Lard exports during the week ended 
November 17 totaled 4,460,000 Ibs., 
compared with 8,952,000 lbs. last year. 
Lard exports from January 1 to No- 
vember 17 totaled 411,739,000 Ibs., 
against 506,131,000 Ibs. the same time 
a year ago. Exports of hams and 
shoulders for the week were 1,558,000 
Ibs., against 1,330,000 lbs. last year; 
bacon, 340,000 Ibs. against 276,000 lbs.; 
pickled pork, 417,000 lbs., against 475,- 
000 Ibs. 

















PORK — Demand was fair at New 
York, and the market was steady. Mess 
was quoted at $27.00 per barrel; family, 
$23.00 per barrel; fat backs, $21.25@ 
23.00. 


LARD — Market was firm, but de- 
mand was routine at New York. Prime 
western was quoted at 9@9.10c; middle 
western, 9@9.10c; New York City 
tierces, 84% @8%c; tubs, 11% @11%c; 
refined continent, 94%@9%c; South 
America, 95% @9%c; Brazil kegs, 954@ 
934c; compound, car lots, 11%4c; smaller 
lots, 12c; domestic compound, 4c more. 
All these prices are export, no tax. 


At Chicago, regular lard in round 
lots was quoted at: December price; 
loose lard, 124%4c under December; leaf 
lard, 12%c under December. 


(See page 33 for later markets.) 


BEEF—Demand was fair and mar- 
ket firmer at New York. Mess was 
nominal; packer, nominal; family, 
$19.00@20.00 per barrel; extra India 
mess, nominal. 








Hog Cut-Out Values Are Lower 


Lowest fresh pork prices since last 
July and little change in the price of 
well-finished hogs resulted in less satis- 
factory cut-out values during the three- 
day period of the current week than 
those of the previous period. Liberal 
supplies of hogs coming at a time when 
poultry is having a marked influence 
on the market for fresh meats resulted 
in a good deal of weakness in loins, 
fresh shoulders and butts particularly. 

The character of the hog run at Chi- 
cago showed little change from that 
of a week earlier, bulk of the receipts 
falling between the 170- and 230-lb. 
range. Large numbers of pigs were 
included, which would seem to spell 
shorter runs later on. The sacrifice of 
these pigs weighing under 100 lbs. is 
attributed to the shortage of corn, al- 
though some trade observers are of the 


opinion that they could be fed dollar 
corn and still pay out a few months 
hence. 

Receipts at the seven principal mar- 
kets for the three-day period totaled 
286,500 head against 261,100 the first 
half of last week and 239,600 a year 
ago. 

Top for the week at Chicago at $6.15 
was made on Wednesday with the low 
top of $6.00 on Monday. Considerable 
spread is apparent in the selling price 
of light weight hogs, making the aver- 
age for Monday and Tuesday $5.55 and 
for the closing day of the period, $5.65. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago for the period 
as shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE, average costs 
and credits being used. 


160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. Ibs. Ibs. Ibs. 
ee Pee ee eee: $1.84 $1.92 $1.94 $1.96 
SD «Saco ,cinpce tiple ah dces-e-sa ae Sbices vaeeeece se eke 42 .40 87 
NE OOD vn.5 wot oe oie 6006p cee eous es tavelseeeet 37 87 37 387 
EN obo ciddtstneved house veeneeens eaenee ewes 1.04 -92 -86 -81 
I MEE csi enna yoke GbE sleds tabane sees tees 1.80 1.80 1.35 41 
L,I 65645 nt0s-08508 sc onecens veteeahedecne ee 48 1.30 
i Ct Ss o0h66e6oo0-000+ 0ncienesed'e covbeewesecne es 33 A 
SE EE 6nceeccc cecbseneeweccesateeenetio 17 22 -22 29 
rrr ee eee 22 -22 -22 22 
Cn NES. 660:50004.000505e00es sbubewees 1.35 1.47 1.35 1.23 
EL Bhia Gieibd ood 00.05) 004 cecening menscee tenes 11 11 ll 11 
EY SD i vcwedueettenenceese beegaud ate 19 19 17 17 
SG Ps Os do voc 20c0rksededeqseeeueprs .06 
Total cutting value per 100 lbs. live wt...... $7.58 $7.70 . $7.86 $7.92 
po I ET eee 68.00% 69.00% 70.50% 71.50% 


Crediting edible and inedible offal values to the above totals and deducting from these amounts 
the cost of well finished live hogs of the weights shown, plus all expenses including the processing 
tax of $2.25 per cwt., the following results are secured: 


SE EL. ska cei dee’ 6 deebeweseenet een 
Loss per hog 


+22 $ .49 49 $ .52 
37 $ .98 1.15 $1.43 
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THE BEST OF 
HAM BOILERS 


and the best of boiled 
hams go hand in hand 




















Type “OE” Cast Aluminum Boiler 


When you find superior quality boiled hams 
with fine flavor and appetizing appearance, 
undoubtedly you'll learn that they were 
produced in ADELMANN Ham Boilers! 


The reason is, only ADELMANN offers the 
combined advantages of self-sealing, non- 
tilting cover, and elliptical yielding springs 
with their wide variable pressure. Hams 
cook in their own juice, shrink is definitely 
reduced, flavor and quality are greatly im- 
proved. Operating and maintenance costs 
are minimized. Hams produced with 
ADELMANN Ham Boilers really sell! 


ADELMANN Ham Boilers are made of 
Nirosta’ Metal, Monel Metal, Cast Alumi- 
num and Tinned Steel—the most complete 
line available. Liberal trade-in schedules 
permit worn or obsolete retainers to pay a 
substantial part of the cost of equipping 
with new ADELMANN Ham Boilers— 
“The Kind Your Ham Makers Prefer.” 


Write! 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 

Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley 
8t., Liverpoo! & 12 Bow Lane, London—Australian and New 
Zealand Kepresentatives: Gollin & Co., Pty. Ltd., Offices 
in Principal Cities—Canadian Kepresentative: C. A. Pem- 
berton & Co., Ltd., 189 Church 8t., Toronto 
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STEEL 
EQUIPMENT 


for packing plants 


The WEPSCO Line of steel equipment for 
It in- 
cludes curing tanks, belly boxes and all 
In addition, WEPSCO 


is in a position to furnish steel equipment 


the packing plant is complete. 
types of trucks. 


built to your specifications, at prices that 
compare favorably with quantity produc- 


tion prices. 


The WEPSCO organization is ready to 
serve you in exact accord with your re- 
quirements. Think of WEPSCO when 


you need equipment! 


PANS 


WEPSCO specializes in 
the production of all kinds 








of packing plant pans, 


perforated or plain. Send 


your drawing for prices. 


Ns 
j 


WEPSCO 


STEEL 
PRXo}>]eKenS 
of oF 


Subsidiary of 
WESTERN PIPE & 
STEEL CO. OF 
CALIFORNIA 


2824-2900 
VERMONT ST. 
BLUE ISLAND, ILL. 
PULIman 2206 
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cUBA FAVORS AMERICAN LARD. 


Something over 10 million pounds 
more lard was imported by Cyba in the 
seven months, January to September, 
1934, than in the like period of 1933. 
The 1934 import totaled 18,710,000 lbs. 
against 8,488,000 lbs. a year earlier. 
Practically all of this lard is shipped 
from the United States. 

Prior to September 3, 1934, American 
lard entering Cuba was paying an ag- 

gate charge, consisting of duty, sur- 
tax, consumption tax, and other items, 
of 10.88c per pound. Following the 
trade agreement effective on that date, 
the charges were reduced to a total of 
3.55c per pound. The duty now stand- 
ing at 2.27c per pound is to be further 
reduced to 1.85c per pound on Septem- 
ber 3, 1935, and to 1.45c per pound on 
September 3, 1936. {t is provided also 
that the present consumption tax of 
0.91c per pound shall be removed by 
the 1936 date and that on the same date 
the present consular invoice tax of 0.34c 
per pound shall be reduced by 60 per 
cent. 

— — fe 


BRITISH IMPORTS DECREASE. 


A decrease in the British bacon im- 
ports of approximately 12% per cent 
is anticipated during 1935, the basis 
used being the August to December, 
1934, import. Some special considera- 
tion is expected in the American quota 
because of the ham situation. The ex- 
tra 5 per cent tolerance which has been 
in effect probably will be reduced and 
frequent revision of shipments is antici- 
pated. The extra ham quota granted 
to the United States, Poland and Ar- 
gentina this past summer will not be 
considered in figuring the 1935 quota. 

—~ — -efe - 

NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 


spection at New York for week ended 
Nov. 24, 1934, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Nov, 24. week. 1933. 
Steers, carcasses. . 8,235 10,732 8,809 
Cows, carcasses... 990 1,551 710 
Bulls, carcasses... 233 283 239 
Veals, carcasses.. 12,992 16,694 18,429 
Lambs, carcasses. 35,051 42,683 35,103 
Mutton, carcasses. 1,033 1,679 1,424 
Beef cuts, Ibs.... 546,175 477,742 


624,040 
Pork cuts, lbs....1,471,343 2,093,929 2,386,903 
Local slaughters: 


ee 8,986 9,854 8,838 

iG agacsiarevcie 13,537 15,160 12,107 

i  ¢evenacn owas 55,849 50,610 51,417 

eee 62,784 73,646 60,340 
—_@—- 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Nov. 24, 1934: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Nov. 24. week. 1933. 
Steers, carcasses ...... 2,421 2,807 2,575 
Cows, carcasses _..... 1,418 x 268 1,232 
Bulls, carcasses ...... 322 395 
Lambs, carcasses ..... 2,387 2,089 2,126 
Veals, carcasses ...... 12,424 14,650 13,363 
Mutton, carcasses ..... 356 517 948 
RTS. & caceisnien.sre 534,982 340,859 592,120 
Local slaughters 
ML becectcdoamosnce 2,735 . 208 1,944 
"RPA agate sary 3,343 2,945 2,472 
MM eicccceicecaceden 18,221 21,141 16,609 
ace ror Nae oe 7,897 5,388 7,433 
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CHICAGO PROVISION WARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, NOVEMBER 24, 1934. 

Open. High. Low. Close. 
LARD— 
Nov. ‘ nei 10.374%4b 
Dec. '10.30 10.40 10.30 10.40b 
Jan. ...10.40 10.52% 10.40 10.52% 
—— oe 80-77% - vo 10.77% 10.90b 
EE vate ae aie ia eves 11.00b 
CLEAR BELLIES— 
ae ¢ 14.00n 
My sss e085 ewele ees 13.95ax 
May ...14.35 cece 14.35 


"MONDAY, NOVEMBER ‘26, 1934, 
LARD— 


BOG. 20s. sees Tr coos 35n 
Dec. ...10.40-32%4 10.40 10.32% 10.3744b 
Jan. ...10.47% 10.50 10.47% 10.474%4b 
May ..10.90-85 10.90 10.85 10.85b 
July -11.07% 11.07% 11.05 11.05ax 
CLEAR BELLIES— 

ec. wae .00n 
Jan. 13.85 13.85b 

me? +See sews 14.35ax 


TUESDAY, NOVEMBER 27, 1934. 
=a 


Nov o0.e9me «ous er 10.50n 
Dec. - 10.40 10.52% 10.40 10.52% 
Jan. .. ”7/10.52%4 10.65 10.50 10.65ax 
May ...10.90 11.05 10.90 11.05ax 
July -11.05 11.15 11.05 11.15b 
CLEAR BELLIES— 
eee coe cece 14.00n 
JOR. cee cece eawie tows 13.85b 
May .- 14.30 wees 14.30b 
WEDNESDAY, N OVEMBER 28, 1934. 
LARD— 
NOV. 2.0 cce- ees 10.6744n 
Dec. ...10.60 10. 32% 10.60 10.70b 
Jan. ...10.75 10.85 10.72% 10.85ax 
May ...11.10 11.2 11.10 11.25ax 
July ....11.20 11.37% 11.20 11.374%4b 
CLEAR BELLIES— 
DOC. ooo cove eae eeee 14.00n 
OO ee er aud 13.85b 
May ...14.35 14.40 14.35 14.40ax 


THURSDAY, NOVEMBER 29, 1934. 
HOLIDAY. NO MARKET. 


FRIDAY, NOVEMBER 30, 1934. 





LARD— 
THOR. 6ccves_ «04s aces adie 10.70b 
DOG. .ccce 10.65 10.85 10.65 10.774%4b 
JOM. ccvess 10.77% 10.97% 10.77% 10.95 
ee 11.22% $11.37% # 11.20 11.37% 
Oe sanats 11.37% 11.52% 11.37% 11.50b 
CLEAR BELLIES— 
MG, i cecor vere eees coe 14.00n 
Gs wen ceninicin noes aac 13.90b 
ee <axewn 14.40 14.45 14.40 14.45 
Key: ax, asked; b, bid; n, nom.; —, split. 
ge 


LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first three days of the current week 
totaled 587,440 lbs. of lard and 194,080 
Ibs. of meat. 

Lard exports from the United States 
for the full week ended November 24, 
totaled 3,359,675 lbs. against 10,284,883 
for the same week in 1933. For the 
packer year to date, exports of lard 
have totaled 19,687,980 lbs. against 
30,167,453 lbs. in the like 1933 period. 

Bacon and ham exports for the week 
ended November 24 totaled 1,554,800 
lbs. against 1,900,000 Ibs. for the corre- 
sponding week in 1938. For the packer 
year to date, exports of these products 
totaled 4,934,950 lbs. against 6,190,800 
lbs. for the period from November 1 to 
November 25, 1933. 


a 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 











CASH PRICES 


Based on actual carlot trading Wednesday, 
November 28, 1934. 


Green. *S.P. 

Ml Kiwnncensnesisesseoubam 13% 13 
== 06a cbonesb ene enkunaaiel tg re 

CeKEe es nee Nes Cadnseweie 1 
SL EE eA "” 4 
Be GUS cv onveeceecccueds 138% 
BOILING HAMS, 

—— *S.P. 

SE Weve ossnnncevenceeceee 15 
MEE bugessevheineebehetasil HS ar 15% 
MEE 6 6b-0004 28d sedekaces au 15% 
ee red ig sah 
*S.P. 
14% 
itt 
14% 
144 
3% 

12 
12% 
12% 

12 
*S.P. 

8 

8 

8 

8 

8 

Short shank 4c over. 
BELLIES, 
(Square cut seedless.) 
(S. P. %c under D. C.) 

© Green. *D.C. 
16% 
16% 
16% 
16% 
16% 
16% 





Clear. Rib. 


Extra short clears......... 35-45 14n 
Extra short ribs............ 35-45 14n 
Regular plates ..........+.- 6-8 10 
Clear plates ....cccccccccee 4-6 9% 
TOW WUCTB 2.2 cc cccccccccce 
Green square jowls......... 11@11% 
Green rough jowls.......... 9 
LARD 
Prime steam, Cash.....cccccccccccccccece 10.67 
Prime steam, 1008€...........+eeee08 ee 
Refined, boxed, N.. Y.—Export is 
Neutral, in tierces........cccsescccccceee 12.00 





ee ere eo 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Nov. 24, 1934, 
with comparisons: 


Week Cer. 
ended Prev. week, 
West. drsd. meats: Nov. 24. week. 1933. 


Steers, carcasses ...... 2,236 2,466 2,757 


Cows, carcasses ..... . aa 2,036 1,746 
Bulls, carcasses ...... 10 6 ll 
Veals, carcasses ...... 975 754 1,106 
Lambs, carcasses ..... 17,607 16,529 20,449 
Mutton, carcasses .... 202 411. 537 
PR, TOR. siecsicoaecud 286,570 318,695 * 455,610 
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if you want a better installation 








are to be built. 


tion is assured. 


specify... 
PITTSBURGH 
PIPING! 


Twenty-eight years experience in manufacturing 
and installing piping materials for electric power 
stations and industrial plants of all kinds, has 
made Pittsburgh Piping & Equipment Co. the 
choice of executives when new piping systems 


Because Pittsburgh Piping builds strength, de- 
pendability and correct design into every piping 
job, complete satisfaction and economical opera- 


PrrrspurGcu PminG & EQUIPMENT Co. 


43rd STREET AND A. V. BR. R.. PITTSBURGH, PA. 


he 


Branch Offices in Principal Cities 


ad 





FIFTH PACKAGING EXPOSITION. 


The fifth packaging exposition will 
be held at the Palmer House, Chicago, 
from March 5 to 8, 1935, inclusive, it 
has been announced by Alvin E. Dodd, 
executive vice-president of the Ameri- 
can Management Association, sponsor- 
ing organization for the exposition. 
Special emphasis will be placed on the 
technical aspects of packaging. Con- 
current with the exposition there will 
also be held the American Management 
Association’s consumer marketing con- 
ference, together with the conferences 
and clinics on packaging, packing and 
shipping. 


The Packaging Exposition will pre- 
sent the equipment, machinery, ma- 
terials, supplies and services involved 
in the chief phases of packaging, pack- 
ing and shipping. An attendance up- 
wards of 7,500 package users, business 
executives, merchandising experts and 
production men is anticipated at the 
show, using the attendance records at 
the past four expositions as basis for 
judgment. 


The Fourth Irwin D. Wolf Award 
Competition will be held in conjunction 
with the exposition. In addition, the 
American Management Association an- 
nounces that plans now are in formu- 
lation for a series of new awards in 
packaging, packing and shipping. An- 
nouncement of eomplete details in con- 
nection with these awards will be made 
in the near future. 
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OCTOBER ACCIDENT RECORD. 


Twenty member companies of the 
Institute of American Meat Packers 
operated during October without a lost- 
time accident and either retained or re- 
ceived Institute safety award pennants. 
These were: 


Burns & Co., Ltd., Regina, Sask., 
Can.; Denholm Pkg. Co., Pittsburgh, 
Pa.; Elliott & Co., Duluth, Minn.; Field 
Pkg. Co., Bowling Green, Ky.; Field 
Pkg. Co., Owensboro, Ky.; Adolf Gobel, 
Inc., Boston, Mass.; Adolf Gobel, Inc., 
C. Lehmann Pkg. Co., Brooklyn, N. Y.; 
Edward Hahn, Johnstown, Pa.; The 
Hull & Dillon Pkg. Co., Pittsburgh, 
Kan.; Hygrade Food Products Corp.; 
Klinck Division, Buffalo, N. Y.; Illinois 
Meat Co., Chicago, Ill.; Harry Manaster 
& Bro., Chicago, Ill.; Harry Manaster 
& Bro., M. D. Singer & Co., Chicago, 
Ill.; Oscar Mayer & Co., Chicago, IIl.; 
E. W. Penley, Auburn, Me.; Reynolds 
Pkg. Co., Union City, Tenn.; Swift & 
Co., Denver, Colo.; Swift & Co., Harris- 
burg, Pa.; Swift Canadian Co., Ltd., 
Toronto, Ont., Can.; F. L. Winner Pkg. 
Plant, Lock Haven, Pa. 


- =~ fe 


MARGARINE TONNAGE TAXED. 
Oleomargarine on which tax was paid 
during October, as indicated by the 
monthly sale of internal revenue 

stamps, was as follows: 
Oct. 1934. Oct... 1993. 


Oleomargarine, colored ..... 434 39,784 
Oleomargarine, uncolored ...26, 376, 004 22, 377, 392 


CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week Nov. 22: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 

ended Prev week, 

Nov. 22 week 1933 

Dc ndeaemeenemead $ 5.00 $ 5.25 $ 5.10 
| Pree 5.50 4.50 4.50 
WEERIPOR ccccccccccsecs 4.50 4.25 4.50 
EY thes iia pani iedeetalac 3.85 3.25 3.50 
CO Raa 3.50 3.50 3.15 
Prince Albert .......... 2.25 2.25 2.50 
Moose Jaw ........++.. 3.25 3.25 3.50 
WEED éhececocsy cee 2.60 2.60 4.10 

VEAL CALVES. 
PD . wskeevccceeened $ 7.00 $ 7.50 § 7.50 
ee rrr 7.50 7.50 6.50 
WEED cccccccccceces 5.50 5.50 7.0 
EE nd cutie bireeane ie 3.25 3.00 3.50 
PEO, ccccccccccecee 3.50 3.50 4.00 
Peeeee AIDS 2... ccczece 2.50 2.50 eons 
Moose Jaw ........s0-. 3.00 3.50 4.00 
eee 3.25 3.00 3.00 
SELECT BACON HOGS 
DE ceceeneeecdueded $ 8.65 $ 8.50 $ 7.20 
FRR 8.50 8.50 7.10 
ED seevnceéevelie 1.7 7.10 6.50 
tT csoncebensnneene 7.65 7.10 6.35 
I cas ncaswatened 7.50 7.00 6.35 
Premce Albert ...ccccece 7.35 6.85 6.20 
DE icbegeeeaces 7.40 6.85 6.5 
ED vabocacbacuses 7.25 6.70 6.20 
GOOD LAMBS 
NR. 5... dccnnteeaeare $ 7.35 $7.25 § 7.50 
0 err 6.50 6.75 6.25 
EE svtkevnncowane 6.50 6.00 6.0 
EE evicduccs scenes 5.00 4.85 4.15 
PE. 86006 secesaces 5.00 4.50 4.50 
Pee AMaet 2. ckccces 4.50 4.25 3.75 
EME... oen.4sostaes 5.00 4.75 4.5 
ID, Sw son sscvenens 4.50 4.35 4.00 
—_@— 


WATCH YOUR GREASE TANK. 

Does your grease tank get items 
from your offal floor that should go to 
the lard tank? Give your foreman & 
copy of “PorRK PACKING,” The National 
Provisioner’s latest book. 


The National Provisioner 
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TALLOW—Tallow market at New 
York the past week was one of moder- 
ate trade, but steady prices. It was 
estimated that around 750,000 Ibs. 
changed hands at 4%c f.o.b. for extra, 
or unchanged from previous levels. De- 
mand was not aggressive, but offerings 
were not free. Both sides appeared 
willing to trade in a fair way at the 
ruling level. Talk of fat and grease 
imports continued and was somewhat of 
a check to rising prices, but there did 
not appear to be any pressure of for- 
eign or domestic tallow on this market. 

Reports from larger soapers indicated 
that business in finished product was 
very satisfactory. On the other hand, 
soapers are believed to be fairly well 
bought ahead, and inclined to watch 
the tallow market. The decided strength 
in corn came in for some consideration. 
It was feared feeding costs are becom- 
ing such that liquidation of livestock 
may result in some parts of the coun- 
try. 

At New York, special was quoted at 
4%c; extra, 4%c f.o.b.; edible, 64@ 
6%c f.o.b. 

At Chicago, a quiet market prevailed 
in tallow, with demand limited. Offer- 
ing were rather firmly held at steady 
prices. Edible was quoted at 6%c; 
fancy, 54%c; prime packer, 5% @5%c; 
special, 4%4,c; No. 1, 4%@4%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow was unchanged, with No- 
vember shipment quoted at 22s. Aus- 
tralian tallow at Liverpool, November 
shipment, was unchanged at 22s 3d. 

STEARINE—Market at New York 
was rather quiet and steady at 8%c 


for oleo. At Chicago, market was quiet 
but very steady. Oleo was quoted at 
8c 


OLEO OIL—Conditions continued 
more or less routine. A fair trade ap- 
peared to be under way at New York, 
where extra was quoted at 9% @10%c; 
prime, 934@10%c; lower grades 9c. 

At Chicago, market was quiet but 
steady. Extra was quoted at 10c. 

LARD OIL—Routine conditions pre- 
vailed but the tone was steady at New 
York. No. 1 was quoted at 7%c; No. 2, 
Tike; extra, 842c; extra No. 1, 8%c; 
prime, 1344c; winter strained, 8%c. 

NEATSFOOT OIL—Trade was mod- 
erate and prices steady. At New York, 
extra was quoted at 8%c; No. 1, 8%c; 
pure, 12c; cold pressed, 16%4c. 


(See page 33 for later markets.) 


GREASES—A rather quiet and 
Steady market appeared the rule in 
greases at New York the past week. 
In some directions offerings appeared to 
be slightly larger than of late, but these 
sellers generally maintained their 


Week ending December 1, 1934 


= lallows =iGreases @ 
Cetkly Markee Rett 


prices. A moderate scattered business 
appeared to be passing at unchanged 
prices, with both sides awaiting devel- 
opments. 

Tallow situation was without change. 
Talk of importations continued, but 
there was no evidence of any pressure 
of foreign supplies. Soapers reported 
a satisfactory trade in finished prod- 
ucts, but appeared to have taken care 
of their immediate requirements. 
There does not appear to be any bur- 
densome unsold stocks hanging over the 
market at the moment. 

At New York, yellow and house were 
quoted at 44%4.@45%c; A white, 4%@ 
4%c; B white, 442@4%c; choice white, 
5%c nominal. 

At Chicago, trade in greases was 
quiet and demand limited, but there 
were scattered inquiries for choice 
white and yellow offerings. At Chi- 
cago, brown was quoted at 4c; yellow, 
45gc; B white, 4%4c; A white, 5c; choice 
white, all hog, 5%c. 


$e —_- 


By-Products Markets 
Chicago, Nov. 29, 1934. 


Blood. 


Unground dried blood quoted at $2.90 
@3.00 nominal per unit of ammonia. 


Unit 
Ammonia. 
GEE ccicoccdenceeseececescesnessees $3.00@3.10n 
WE oe cic 60002665066 cdecieces coc 2.90@3.00n 


Digester Feed Tankage Materials. 


Demand appears a little better. Pro- 
ducers’ ideas about $2.35. 


Unit Ammonia. 


Unground, 10 to 12% ammonia. * 25@2.35 & 10c 
Unewomnd, © 00 10%. sc cccccscves 2.20@2.30 & 10c 
pe eer @2.00 


Dry Rendered Tankage. 


Buying demand _ steady; market 
stronger. 
Hard pressed and exp. unground per 
. unit age practi: oseracmane < ewe <s --$ .50@.52% 
4 pr pork, ac. grease quality, 
sort oe ee @40.00 
0 t rs ef, ac. grease quality, 
Peccyccnthusdiseettaatadee: @35.00 


Packinghouse Feeds. 


Situation unchanged; prices steady 
with last week. 


Carlots. 
Digester tankage meat meal, 60%....$ @$40.00 
Meat and bone scraps, 50%.......... 35.00@40.00 
Steam bone meal, 65%, special feed- 
IMG, POF COD... cc ccccccovssecespecees @ 25.00 
Raw bone meal for feeding............ @ 30.00 


Fertilizer Materials. 
Producers asking $2.00@2.25 & 10c 
Chicago, steady with last week. 
High 4 tankage, ground, 10@ 


ae Pere $2.00@2.25 & 10c 
Bone auines, ungrd., low gd., 

BOP CHE n vcnccdecccocesesveccess gta 50 ‘ 
Hoof meal ...ccccccccccceccccccs 2.40@ 2.50 


Bone Meals (Fertilizer Grades.) 


Prices about steady with last week. 


Steam, ground, 3 & 50.............. 
Steam, unground, 3 & 50...........+. 








Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade............ bree tgs 
Mite. Ghim DOMES, 000 cccecccevaccoeseee 55.00@85.00 
GE DEED sacccestecresedsnasanend 20.00@22.00 
TEE DEE ccccecccvcevecesccccssoses 12.00@14.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated Above.) 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $16.00@16.50. 





Per ton. 
Kip GOOG, ccc ccccccesccccccccccececes $ -00 
GRIF BEOGK 2. nccrcccsccccscccccccoecs 18.00 
BERSWE, DIBGIES ’. ccc verscoscovcocseces 10.00 
MD EE Se nsvasvccgsehoceccseesves 16.00 
Cattle jaws, skulls and knuckles..... 16.00@16.50 

Hide trimmings (new style) . 8. 
Hide trimmings — SING ao és iah-co0s 10.00 
Pig skin scraps and trim, per Ib.. 5@ 5%e 


Animal Hair. 
Market continues dull; little trading. 


Summer coil and field dried............ %& c 

Winter coll dried... ..cccccccsccccccece 1%c 

Processed, black, winter, per Ib........ 6 614c 

Processed, grey, winter, per Ib......... 5 54c 

Cattle switches, each*...........se000. 1%@ 2c 
*According to count. 


Re 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Nov. 28, 1934. 

Trading is at a standstill as far as 
tankage and blood are concerned and 
present quotations are nominal. 

South American ground tankage is 
offered for December-January shipment 
at $2.75 and 10c, c.if. Atlantic coast 
ports. 

South American ground dried blood 
is offered at $2.85, cif. Atlantic and 
Gulf ports for December shipment from 
South America. 

oo 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


December, 1934, to June, 1935, 

RONEN 0.006scscesecenseecwe @24.00 
Aer 100 | sulphate, double bags, 

r 100 lbs, f.a.s. New York...... nom, 
Blood, dried, 16% per unit........ 2.60 
Fish scrap, dried, 11% ammonia, 

10% B. P. L., f.o.b. fish factory.. 2.60 & 10c 
Fish meal, foreign, 114% ammonia, 
10% B. P. La, CAL... .ccecccees '@33.00 


Fish | achduinted, 6% ammo 
nia, 3% A.P.A. f.o.b. fish factories 2.00 & 50c 
Soda _ nitrate, per net ton; bulk. 
Dec. to June, 1935, inclusive. @23.50 
Om SOD. DEM cecisvccvccccowveesse @24.80 
in 100-Ib. DOBB oc ccccccveccvcsce @25.50 


Tankage, preuns. 10% ammonia, 
15% B. P. EE Ae 2.40 & 10c 
Tankage, unground, = ammo- 
nia, 15% B. P. L. bulk.......... 2.10 & 10c 
sei: 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f............. @23.50 
Bone meal, raw, 4% and 50 bags, _ 
Per TOM, C.L.f.. 00. ccccccveccveoce @25.00 
Superphoaphate, bulk, f.o.b. Balti- 2 
more, per ton, 16% a @ 8.50 
Potash Salt, 
Manure salt, 30% bulk, 9d a 12.90 
Kalnit, 14% bulk, per ton.......... 8.50 
Muriate in bulk, per ton, 40c unit 
K?0. 
Sulphate in bags, per ee ee ‘@35.00 
Shipment Dec., ’34, to April, ’35. 
Dry Rendered Tankage. 
> ee Peer ee eee 42loc 
GOK STOUNA .nncccccvccvcccccccsce 52%c 








PERHAPS YOUR LINE NEE 


The Visking Representative can suggest many neq 
items that can PROFITABLY be added to YOUR ling 


When the trade takes your line “for granted”—when salesmen haven't so 








thing “new” to talk about—volume reaches a dead level or goes down. It pays to enliven yo 


whole line with a new specialty to attract attention, stir up mew interest, create sales y 


might otherwise miss. 


With due consideration for your dealers, your consumers and your ow 
manufacturing problems, the Visking Representative can suggest new products that you 
merchandise successfully. It's worth spending 10 minutes with him to ask for his su 


Try it when he comes around again and see if you don’t profit by his recommendations! 


Over 70 patents issued by the United States and Foreign countries are owned! 





The Visking Corporation with many more pending. Purchasers of Viskings are licensed by 


Visking Corporation to practice some of their patented processes during the preparation of fo 











Profit by all these applications of “VISKINGS” 


Skinless Frankfurters Corned Beef Sausage 
Liver Sausage Spinach Loaf 
Jellied Tongue Loaf Canadian Bacon 
Chicken Loaf Thuringer 
Loaves with Back Fat Lining Chili 
Cervelat Cottage Butts 
Pork Sausage “PATTETTES” Smoked Pork Sausage 
Souse Salami 


“The Visking Formula Service "describes these and many more 
sausage items. Send for it without charge. 

















products when packaged in Viskings. Howeve 
licenses do not extend to the use of these p 
ented processes in the preparation of produ 


not to be packaged in Viskings. 


A 
TO AWAKEN INTEREST AND INE/ 
































THE 


The National Provisioner 











davew SPECIALITY B 


INEASE POUNDAGE! 


7 new 
R ling 


ven't som4 





liven yo 


e sales y 


your ow 





lat you 
suggestio 


dations! 





re owned b 


nsed by Th 









ition of for 
gs. Howeve 
of these pi 
1 of produt 


Reg. U. S. Pat. Off. 


“VISKING” is the registered trade-mark 
of The Visking Corporation to designate 
its cellulose sausage casings and tubing. 


SKING CORPORATION 


733 WEST SIXTY-FIFTH STREET ¢ CHICAGO, ILLINOIS 
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GERMAN FAT SUPPLY LOW. 


Unless present German regulations 
applying to lard, oleomargarine and 
butter are modified, there seems little 
doubt of a fat shortage in Germany 
in 1934-35, according to the Berlin 
office of the U. S. Foreign Agricul- 
tural Service. Fat supplies are low, 
the 1934 estimate placing the supply 
at 20 per cent under the average and 
at 10 per cent under that of 1932. 


Under present conditions, lard sup- 
plies are being reduced sharply by cut- 
ting down imports, largely from the 
United States, from 82,000 short tons 
in 1933 to about 44,000 short tons for 
1934. The domestic production of 
margarine is limited by law to about 
397,000 short tons against 419,000 short 
tons in 1933 and the 1928-1932 aver- 
age of 550,000 short tons. Butter sup- 
plies for all of 1934 promise to be 15 
per cent below those in 1933 as a re- 
sult of drought and the limiting of im- 
ports to 60,600 short tons. 


Reports that stocks of lard and other 
fats are far below normal tend to con- 
firm other indications of impending 
shortage, but it is probable that the 
true position will appear only with the 
seasonally increased fats consumption 
of the winter months. The expected 
increase in livestock slaughter will 
tend to help the fats situation some- 
what this winter, but any likely in- 
crease from this source will cover only 
a fraction of the indicated deficit. 


Germany presumably plans to allot 
12,000,000 to 15,000,000 marks ($4,863,- 
000 to $6,079,000) for foreign lard for 
1934. It may be necessary, however, 
to increase such expenditure by a sub- 
stantial amount. On the other hand, 
before a serious fat shortage is al- 
lowed to develop (assuming that for- 
eign exchange to prevent it is avail- 
able), a logical step would appear to 
be the relaxation of margarine produc- 
tion control. Such a move also would 
increase available feed in the form of 
oil cake. That step may be fore- 
shadowed by the officially announced 
intention of importing oil-bearing ma- 
terials on a compensatory basis. 


For a long term of years, Germany 
has secured about 75 per cent of her 
lard imports from the United States. 
Beginning July 1, 1934, foreign ex- 
change was so allotted as virtually to 
suspend the purchase of American lard. 
It is unlikely, however, that the Amer- 
ican product can be replaced completely 
by other foreign lard. Denmark and 
Netherlands are the next most impor- 
tant sources of imported lard, but those 
countries appear to be shipping about 
all the surplus lard their reduced hog 
numbers will permit. Sweden, Hun- 
gary, and Argentina regularly export 
some lard to Germany as do a few 
other countries, but the quantities are 
not large and do not appear to be cap- 
able of rapid expansion. Hungary’s 
1934 quota of 3,300 short tons is con- 
siderably above her total exports of 
any recent year, but it is equivalent 
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to only about two weeks’ normal ex- 
ports to Germany from the United 
States. 

a 


CHEMIST TO BUILD OIL PLANT. 


Rozier D. Oilar, well-known oil chem- 
ist, left Chicago this week on his way 
to South America, where he will spend 
the coming year supervising the build- 
ing of a cottonseed oil refinery. The 
plant will ke the first of its kind to 
be erected in the particylar country of 
destination. He states that a complete 
seed crushing plant and refinery for 
the manufacture of shortening, salad 
oil and soaps, with stockfeed made 
from the residue, are included in the 
plans. 


Mr. Oilar made his first trip south 
of the equator twelve years ago, going 
to Venezuela to establish a similar 
plant. Since that time he has estab- 
lished oil plants in eight foreign ports, 
including one in Colombia and a salad 
oil manufacturing plant in Peru. 


—%—_—_ 


OCT. MARGARINE PRODUCTION. 


Margarine production in October, 
1934, showed an increase of 17.9 per 
cent from the production of the same 
month a year earlier, according to fig- 
ures reported by margarine manufac- 
turers to the U. S. Bureau of Internal 
Revenue, as follows: 

Oct., 1934. Oct., 1933. 
Ibs. Ibs. 
ee of uncolored mar- 


MO coer cccccccccceccce 180,010,008 23,377,802 
Production of colored mar- 





EE a vceenwnsecdeen’bes 45,434 39,784 
Total production .......... 26,421,488 22,417,176 
Per cent increase ........ 17.9 per cent 


ee 


FOOD FATS DECLINE IN PRICE. 


A picture of the decline in the price 
level of the principal food fats during 
the past eight years, and of the rela- 
tionship of the various prices, is shown 
in the following table compiled by the 
National Cottonseed Products Associa- 
tion from official sources: 


— ae 

rhe BS S a 

3% Sas a pes 2 § 

So: §$ so 36 Ae be § Cla 

wa? E> do: FSS $e 

. a. 223 233 Sts as? 

BOm Pas £3 atS She 

1933 4.5 6.9 6.4 8.7 21.7 

1932 3.8 6.4 6.2 9.7 21.0 

1931 6.1 8.8 9.5 13.3 28.3 

1930 8.2 10.9 10.9 21.8 36.5 

1929 9.7 11.7 11.9 23.5 45.0 

1928 9.9 12.2 12.2 22.5 47.4 

1927 9.7 11.3 12.8 22.3 47.3 

1926 11.8 13.3 14.5 22.8 44.4 
a od 


BEST FOODS ELECTS JAY GOULD. 


Jay Gould, vice-president and general 
manager of Best Foods, Inc., was 
elected president of the company re- 
cently, succeeding Randolph Catlin, re- 
signed. Mr. Gould continues as a di- 
rector of the organization and as its 
general manager. In recent years he 
has spent much time in popularizing 
salad dressings made of domestic oils, 
also in the perfection of an oleomar- 
garine made wholly of American vege- 
table oils. 


COTTON OIL TRADING. 
COTTONSEED OIL — Demand was 
fair at New York, and prices were firm 
with futures. Crude oil was 8c sales 
and bid in all sections. 
Market transactions at New York: 
Friday, November 23, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


SE ila: sil s otedacthie wecatee ae ean rr 
EE Se ee 930 a Bid 
Dec 15 946 946 940 a 950 
. 3 943 940 940 a 942 
BL aiow.d acca, Sivas 2G 940 a 950 
Mar. .... 30 953 945 947 a 950 
ca: “sates ot sareer hrarane 950 a 960 
May 3 963 961 960 a 964 
RE erst gerard, kiss a aaats 963 a 973 


Sales, 50 contracts; crudes, 8c bid. 
Saturday, November 24, 1934. 


ME cia e iad oie Wie eater Saas & se 
IG A cicre a” grate aes eh sears 930 a Bid 
Bose. Gea Kaew sees 950 a 955 
MG 0s Gane, aeuins eee een 946 a 950 
SESS ere aie ce gee: 948 a 958 
| 7 951 948 953 a 955 
ME, \sn'0e, dove: cance 955 a 965 
May 9 969 963 969 a trad 
WEN ac8o ase eee, eee 970 a 980 

Sales, 16 contracts; crudes, 8%@ 
8%c. 

Monday, November 26, 1934. 
ORO Spanos eos, Sew heared R can 
Ne sc sareise.- es airplane 940 a Bid 
ae 2 955 950 950 a trad 
MK. See x 9 950 950 947 a 950 
BL drach. op Ree ware 948 a 958 
Mar. .... 11 958 955 955 a 956 
NE, <c'gieia: eo Ga 957 a 967 
May . 16 970 967 967 a 968 
BD vias 5 see cee Mens 970 a 980 

Sales, 38 contracts; crudes, 8%@ 
8%c. 

Tuesday, November 27, 1934. 
rear e eee re ee 
ee 6 958 950 950 a 955 
Sere 9 960 948 960 a 964 
BI ce sah creer aes -« S28 TE 
Mar. .... 46 969 957 968 a trad 
ea sara. ‘Rioqe, ean 970 a 980 
May . 45 985 970 983 a 984 
NE ht kare a Sac eee 988 a 998 
July 9 994 984 994 a 997 

Sales, 115 contracts; crudes, 8%c 


sales and bid. 
Wednesday, November 28, 1934. 


BN 33 65 Sete eats: Saal © acs 
ee 1 966 966 966 a trad 
OOM.. cnccs 7 981 968 975 a 978 
DL ciguis wen anae ones 978 a 988 
Mar. .... 48 985 976 981 a 983 
BS che amdrer ects ane 982 a 992 
May 88 1000 990 996 a trad 
ere ee 997 a 1007 
. are 14 1009 1000 1006 a trad 


Sales, 109 contracts; crudes, 8%4c bid. 
Thursday, November 29, 1934. 
HOLIDAY—No market. 
(See page 33 for later markets.) 
Ye -—- 


See the Classified Pages for bargains 
in equipment. 
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Large—Market 


Trade Strong—New 
Season’s Tops Reached—Crude at 
New Highs—Speculative Buying a 
Feature in Futures—Cash Trade 
More Routine—Lard Strong—Oil 
Imports Attracting More Attention. 


A decidedly active and strong mar- 
ket ruled cottonseed oil futures the past 
week. Absorption was persistent 
enough to carry market into new high 
grounds for season and to maintain the 
advance. ther heavy realizing, at 
times, was swept aside, and hedge sell- 
ing was readily absorbed as commission 
house brokers competed for offerings in 
the ring. 


Buying was inspired by continued 
tightness in actual oil, a distinctly 
firmer tone in commodities in general, 
and new highs in cotton and lard. Corn 
showed strength, and there was in evi- 
dence considerable more optimism as to 
general business conditions. Crude oil 
in South followed futures and reached 
anew high of 8%c sales and bid in all 
sections. 


It was apparent the last few days 
that the oil trade was not on the buy- 
ing side of the market, as it has been 
for many weeks past, and that absorp- 
tio was mostly of a speculative char- 
acter. Wall Street houses were credited 
with considerable buying. Some de- 
mand came from the South and West, 
but in oil trade circles there was more 
cautiousness noticeable, with records of 
oil importations being scanned closely. 


Cash Trade Quieter. 


Fears were current that cotton oil has 
reached a level where upturns from 
this point might readily bring about a 
greater influx of foreign oils. As a 
result, sentiment was a little more 
mixed, but few cared to press the sell- 
ing side. Bulls still clung to a belief 
that edible fats are worth more money 
on a supply and demand position, that 
hogs will be marketed light in weight, 
or that hog prices must advance ma- 
terially to get in line with feeding costs, 
and that the Government intends to 
keep next cotton crop down to moderate 
proportions. ’ 

Cash trade appears quieter and a 
little more routine. Reports from cash 
circles were mostly satisfactory. Cash 
oil was rather firmly held, and what 
few tenders appeared on December con- 
tracts at New York were readily taken 
care of. Western lard market made 
hew season’s highs, although the West 
was complaining of slowness in cash 
trade. Speculative buying in lard was 
again based on light weight hogs com- 
ing to market. 


A reduction of 25 per cent from the 
base acerage of cooperative cotton pro- 
ducers for 1935, as compared with 40 


Week ending December 1, 1934 


Vegetable Oils 


Weefly Marpet Cate 


per cent reduction in 1934, was officially 
announced by Secretary Wallace and 
AAA administrator Chester C. Davis. 

It was also announced that new one- 
year contracts for 1935 will be offered 
those producers who did not sign the 
two-year contracts. 


Foreign Oil Imports Growing. 


A crop of 12,000,000 bales of cotton 
is the Department of Agriculture’s esti- 
mate for the 1935 crop, if yields are 
average under the new program. 


Rental payments will be continued at 
3%c lb. and parity payments will be in- 
creased next year from lic to at least 
1%c. An increase to more than 1%c 
will depend on the appropriation by 
Congress of funds to continue the Bank- 
head Act in case producers vote favor- 
ably in the coming referendum. 

Few doubt that speculative buying 
though was of a strong character. Some 
of the ring observers were of the 
opinion that a natural reaction, more or 
less corrective, is overdue, and that the 
foreign oil situation would command 
more attention with the late cotton oil 
positions at or around the 10c level. 

COCOANUT OIL—No particular ac- 
tivity was reported but tone was firmer, 
trade being influenced somewhat by 
strength in other oils and reported light 
offerings of copra. At New York, tanks 
were quoted at 3%c. At the Pacific 
Coast, tanks were quoted at 2%c. 

SOYA BEAN OIL—Demand was re- 
ported moderate, but tone was firm. 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 28, 1934.— 
Sharp advances were again made dur- 
ing the past week in cotton oil as buy- 
ers filled their nearby requirements or 
anticipated their wants for first part 
of next year. Crude reached 8%c lb. 
in all directions and 8%c lb. was inti- 
mated for special locations and ship- 
ments. Mills are now generally hold- 
ing for 9c lb. f.0.b. mills. From supply 
and demand standpoint, cotton oil is in 
extremely favorable position and, due 
to few regulations and restrictions, has 
attracted a large following among new 
traders for deferred options which are 
still selling at “4@%c below proper 
parity, based on crude values, thereby 
affording excellent trading possibilities. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Nov. 28, 1934.—Prime 


cottonseed oil, 85% lb.; forty-three per 
cent meal, $41.50; hulls, $15.00. 














Mills were asking 7c although it was 
said some resale oil might have been 
bought slightly below that level. 

CORN OIL—Sirength in cotton oil 
and reports of rather limited produc- 
tion of corn oil served to offset gossip 
of imports of foreign oils and made for 
a firm undertone. Western mills were 
quoting at 9c. 

PALM OIL—A much firmer tone was 
apparent in this market as a result of 
light importations and strength in lin- 
seed oil. At New York, African oil 
was nominally unchanged at 3%c spot, 
but shipment offerings were reported 
withdrawn. Sumatra oil was quoted at 
3% @3%c, an advance of %@'%c from 
recent level. 

PALM KERNEL OIL—Market was 
very steady. English oil was quoted at 
84%c New York; Dutch, 3%c nominal. 
It was said trade was somewhat 
broader. 

OLIVE OIL FOOTS — Improvement 
in demand brought about a better mar- 
ket. Spot foots at New York were 
quoted around 6%c; futures, 6%c. 

RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—Market at New York 
was very steady; sales, 8%c; sellers, 
85c. Recent imports were estimated 
as high as 30,000 tons. Foreign offer- 
ings were quoted at 5@5c. 


ae SS 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Nov. 28, 1934. 

Influenced by higher outside markets 
and a reported further advance in 
gluten feed, the cottonseed meal mar- 
ket made new highs for the week in a 
fairly active market, December selling 
at a high of $37.25, January at $37.50 
and March at $37.90, with some switch- 
ing of December into March at a 65c 
premium. Selling orders were limited 
due to Thanksgiving holiday and a re- 
ported better scattered consuming in- 
terest. Prices held well throughout the 
day with closing prices well in line with 
the highs. The market closed steady at 
15c to 40c higher. 

Cottonseed was quiet and somewhat 
higher on the closing bids. 

eX 


1934 MARGARINE SALES. 

Sales for the first ten months of 1934 
compared with those of the like period 

of 1933 are reported as follows: 
10 mos. 1934. 10 mos. 1933. 

. Ds. Ibs. 

Oleomargarine, uncolored ..205,470,516 198,694,644 
Oleomargarine, colored ... 451,187 361,448 


TE eee ee 205,921,703 199,056,092 
Increase in 1934 over 1933, 6,865,611 Ibs. or 3.4 


per cent. 





Page 31 


























Refrigerating Machine Oil 


Protect your compressors just as you do your automobile— 
with an oil refined especially for the service. And remember 
that a refrigerating machine in a year and a half of continuous 
operation turns over more times than the average auto engine 
during its entire life! 


Frick Refrigerating Machine Oil is rich in lubricating value, 
Being a straight mineral oil, thoroughly dehydrated, it is 
chemically stable, forms no acids or gummy deposits, and will 
not vaporize at working temperatures. Backed by our half 
a century of experience in refrigerating machine work. 

Frick Oil is available in three weights, numbered 2, 3, and 4, 
It is packed in 30- and 55-gallon drums, and in one- and five- 
gallon cans, 

In ordering, state the size, type, and make of your refrig- 

_ erating machine, also its operating speed, pressures and the 
refrigerant used. The nearest Frick Branch or Distributor will 


cheerfully supply you. 
Yan Y 


ne 
ICE MACHINERY SUPERIOR SINCE (882 ——~ 























Tue Model “500” 











$972 
nN Motoco Recording Ther- 
n mometer is a valuable 
; addition to any equipment requiring temper- 
; ature regulation. Its easy-reading, six-inch 
8 chart provides a continual, accurate record 
R of all operating temperatures. It is custom- 
‘ made and every condition relevant to your 
R particular equipment is taken into consideration 
when manufacturing, assuring you a finished 
product with greatest consumer appeal. 


The Model ‘'500"’ Motoco Recording Ther- 
mometer has a solid, liquid filled type of 
movement, extremely sensitive and ruggedly 
constructed for long life service. 


The Model ‘500’ is manufactured in three 
types; i.e., wall mounting with flexible capil- 
lary tubing, portable with strap handle and 
flexible capillary tubing, and portable self- 
contained. 








Write for detailed information. We shall be 
pleased to quote on your requirements. 


Ve oncom (21s mCP Nelcl @ Btelulovid page) ise) v eile). 


CHRYSLER BLOC., 
NEW YORK CITY 


.~% 
\ TOLEDO, 
WZ An LA CROSSE, wis 
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HAM .BAGS 


protect product, profit 


Wynantskill Ham Bags furnish 
full protection to hams during 
processing and handling. They 
definitely reduce shrinkage 
losses and improve quality, ap- 





° pearance and saleability. Fit 
HAM all weight ranges from the 

= smallest smoked butt to the 
SHEEP 


largest ham. 


LAMB Made by the oldest manufac- 
- turer of stockinettes, they are 
BACON full weight and highest qual- 
Ms ity. Quality considered, they 
7 are the cheapest ham bags you 
CALF can buy. Immediate service 
BAGS and delivery! 




















Write for Samples 


WYNANTSKILL MFG.CO.%:S: 


Represented by Jos. W. Gates 
R. P. McDermott 131 W. Oakdale Ave. 

153 Harding Road Glenside, Pa. 
cetessbes, Ww. J. Newman 


9942—41st Ave. 1005 Pearl St. 
ah 4 Alameda, Calif. 


Fred K. Higbie 
417 S. Dearborn St. 
Chicago, Ill. 

E. J. Donahue 
47 Rossmore Road 
Jamaica Plain, Mass. Corona, L. 1, N. ¥ 
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WEEN’S CLOSING MARKETS 





FRIDAY’S CLOSINGS 


Provisions. 


Hog products were strong the latter 
part of week, lard being at season’s 
best levels. Hogs were firmer. Ware- 
housemen were selling lard. Cash 
trade was moderate. 


Cottonseed Oil. 


Cotton oil was active and strong and 
at best levels of crop. Wall Street was 
leading buyer. Profit taking was scat- 
tered and trade was not following. 
Sentiment was more mixed on increased 
fears of imported oils. Lard strength 
helped. Crude was quoted at 8%c lb. 
sales and bid everywhere. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Dec., $9.75b; Jan., $9.80@9.85; Mar., 
$9.87@9.90; May, $9.98@10.03; July, 
$10.10@10.15. 


Tallow. 
Tallow, extra, 4%c, f.o.b. 


Stearine. 
Stearine, 842c plants. 


Friday’s Lard Markets. 

New York, Nov. 30, 1934.—Prices are 
for export; no tax. Lard, prime west- 
ern, $9.00@10.00; middle western, $9.00 
@10.00; city, 842@8%c; refined Con- 
tinent, 94 @9%4c; South American, 9% 
@9%c; Brazil kegs, 95,@9%c; com- 
pound, 11%c in carlots. 


Ye 


PORK PRODUCTS EXPORTS. 


Exports of pork products from the 
U. S. week ended Nov. 24, 1934: 


PORK. 
Week Week Nov. 1, 
ended ended 1933 to 
Nov. 24, Nov. 25, Nov.24, 
1934, 1933, 1934, 
bbls. bbls. bbls. 


te ined nmdeaind 80 104 240 
United Kingdom ......... 80 25 230 
ED (000: 00:00. neenne saan 79 10 


BACON AND HAMS. 
Mibs. Mlibs. M Ibs. 


| ee 1,554 1,900 4,934 
United Kingdom ........ 1,326 1,256 4,673 
EE, cle rtenees cues 182 399 207 
een Simin 5 6 
Other countries ......... 46 240 48 

LARD 

M Ibs. M Ibs. M Ibs. 

DE aicisivnecoaeatora 3,359 10,284 19,687 
United Kingdom ........ 3,150 5,800 18,576 
BEE. aiva'e nisin: seine sis 84 4, - 634 
Sth. a Ctl. America... .... 116 
SS ea 124 eee 359 
Other countries .......... 1 L 


TOTAL EXPORTS BY PORTS. 
Bacon and 


Pork, Hams, Lard, 

From bbls. MlIbs. M Ibs. 
eres 80 695 855 
a eavaiameiave'ece-anes news 16 78 
Me OHMEDS 2... 0c ecescs Rtas 661 324 
IN ec-scecekleen'ke gates wane 182 2,102 
Sk er 80 1,554 3.359 
Previous week .......... 35 1,200 3,872 
2 weeks ago...........9 45 996 5,266 
Cor, week 1933........... 104 1,900 10,284 


SUMMARY OF EXPORTS FROM NOVEMBER 1 
TO NOVEMBER 24, 1934. 


De- 
1934. 1933. Increase. crease. 
Pork, M Ibs..... 48 56 cove 
Bacon and Hams, 
SEM o96:06s00 4,934 6.190 bee 1,255 
Lard, M Ibs..... 19,687 30,167 sees 10,479 


Week ending December 1, 1934 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Nov. 30, 1934. 
General provision market dull; poor 
demand for hams; fair demand for 
lard. Friday’s prices were as follows: 
Hams, American cut, 83s; hams, long 
cut, 90s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 79s; Ca- 
nadian Cumberlands, 71s; spot lard, 
47s. 
eer eee 


LIVERPOOL PROVISION MARKETS. 


Prices per 100 lbs. of quality product 
at Liverpool, on November 14, com- 
pared: 

Nov.14, Nov.7, Nov.15, 
1934. 1934. 1933. 


American green bellies...... Nom. Nom. $15.50 

Danish green sides.......... $19.17 $19.17 18.86 

Canadian green sides....... 17.95 17.93 16.76 

American short green hams.. 18.95 18.94 16.85 

American refined lard....... 10.56 10.05 8.06 
a 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 30, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
79,711 quarters; to the Continent, 3,864. 
Exports the previous week were: To 
England, 137,989 quarters; to Continent, 
11,203 quarters. 

—iia 


HULL OIL MARKETS. 
Hull, England, Nov. 28, 1934.—(By 
Cable.)—Refined cottonseed oil, 20s 6d; 
Egyptian crude cottonseed oil, 18s 6d. 








Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 

If a buyer makes Yc per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 


as lc a pound, he saves $300 
on a car. 


If you et THE NATIONAL 
PROVISIONER DAILY MARKET 
SERVICE you know the market. 
You neither buy nor sell blindly. 


A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this = n and send 
it with your name address to 

THE NATIONAL PROVIS IONER, 
407 So. Dearborn St., Chicago, Il. 




















GERMAN LARD PRICES. 


Foreign lard in Germany is now sold 
at retail at not more than 90 pfennigs 
per pound (32.81c per pound), accord- 
ing to the Berlin office of the Foreign 
Agricultural Service. This figure is set 
by the government fat control authority 
and allows for definite profit margins 
for importers, wholesalers, and retail- 
ers. In addition to the new duty of 40 
marks per hundred kilograms (7.29¢ per 
pound), all imported lard also pays a 
so-called equalization fee, the amount 
of which will depend upon the price 
at which foreign lard is available. For 
the period October 22 to October 31, 
1934, the equalization fee was set at 
24 marks per hundred kilograms (4.38¢ 
per pound). Information on the fee 
now prevailing is not yet available. The 
fee is payable to the customs authori- 
ties at the time the importer secures 
the trading certificate necessary for en- 
tering the lard. 


The prevailing German policy with 
respect to reduced agricultural imports 
continues practically to exclude imports 
of American lard. This is accomplished 
principally by a close control of the for- 
eign exchange that may be made avail- 
able for such imports. Practically all of 
the lard now reaching Germany from 
foreign countries is secured from near- 
by European countries with which Ger- 
many has special trade or clearing 
agreements. The reduced import 
charges on lard, as represented by the 
lowered duty and the equalization fee, 
therefore, are of no immediate ad- 
vantage to the American lard export 
trade. 


New regulations allow the holders of 
fat cards to purchase any edible fat, 
including lard, tax free, and at fixed 
low prices. Formerly holders of fat 
cards could purchase cnly the cheap- 
est grade of margarine and such pur- 
chases were supposed to represent at 
least half of the card holder’s fat re- 
quirements. The increased consumption 
of low-grade or so-called “household” 
margarine was accompanied by a reduc- 
tion in the sales of other German fats. 
The new regulation is an attempt to 
make the system more flexible and to 
permit those who prefer other fats to 
obtain them tax free. Fat cards are 
issued to consumers in the lower income 
groups. 

fe —__ 
GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$18.22 per cwt. on November 14, as 
compared with $18.25 a week earlier 
and $16.32 at the same time last year. 
Lard in tierces at Hamburg was quoted 
at $19.97 compared with $19.21 the pre- 
vious week and $15.39 on November 15, 
1933. 


eX 
LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Nov. 1, 1934, to Nov. 28, 1934, totaled 
5,073,695 lIbs.; tallow, none; greases, 
176,000 Ibs.; stearine, 89,200 Ibs. 
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CHICAGO lings, $5.75@6.25; slaughter ewes, $1.75 loads well finished offerings, $6.85 abo 
: @2.50 mostly. 7.75; most short fed, $5.00@6.60; bet- pig 
ee a ter grades fat she stock, steady to som 
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2 Ache we . vealers, steady to strong, with x sale 
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lings, fully 25c higher, instances more Omaha, Neb., Nov. 29, 1934. H OG S—Desirable butchers scaling = 
on light and long yearlings of compara- CATTLE—Current prices strong to 210 lbs. and up were very scarce, and y 
ble grade; common and medium grades, 25¢ higher than last Friday. She stock mid-week levels were steady to be s 
strong to 25¢ up. Curtailed receipts and bulls, strong to 25c higher; vealers, higher than last Friday. Choice 240 Tue 
locally and at seven markets were main fully steady; choice long yearlings, to Jbs. and up, $5.90, the top; most good top 
stimulating factor. Shipper demand $8.85 and $8.95, latter price paid for to choice 210- to 290-lb. weights, $5.75 of 
was broader; all she stock, strong to 1,143-lb. weights. Choice 1,338-lb. @5.85; desirable 170- to 200-lb. weights, 7.26 
25¢ higher; bulls, steady; vealers, 50c@ Weights topped at $8.90; choice 1,050-Ib. $4.75@5.70; 140- to 160-lb. averages, 5.00 
$1.00 higher; extreme top fed steers heifers, $7.35; small lots, around 900 $3.25@4.50, according to weight and 
with weight, $10.00; best light steers, lbs., $7.50. | finish. Many lots plain lightweights, 
$9.75; long yearlings, $9.40; bulk regu- HOGS—Wednesday’s top, $5.90; bulk down to $3.00 and below; packing sows, By | 
lar crop weighty steers, $9.00 down- good and choice 220-lb. weights and $5.35@5.65. . 
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$7.65; 1,525-lb. bullocks, $9.25. $1.00@1.50; packing sows, $5.35@5.65; wooled lambs, with top reaching $7.00 cor 
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50c; packing sows, strong; week’s top, classes, strong; Wednesday’s bulk good tare sheep, omy est fat ewes, $2.86; — 
$6.15, paid at close; late bulk better and choice sorted native and fed wooled others, $2.25@2.75. on 
grade weights above 240 lIbs., $6.00@ lambs, $6.50@7.00; choice fed clipped ST. LOUIS @2 
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SHEEP—Compared with last Friday: Reported by U.S. Dunes of Agricultural tions, 15@25c lower; mixed yearlings ho 
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sheep, strong to 25c up; week’s top Kansas City, Kans., Nov. 29, 1934. stuff, 15@25c lower, beef kinds off + 
native lambs, $7.40, with $7.35 paid CATTLE —WNo choice weighty fed most; sausage bulls, steady; vealers, re 
sparingly for best offerings; bulk better steers were available, and top rested $1.00 higher. Bulk steers brought $4.80 
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Ss 
=] 
gail 
HOGS — SHEEP — CALVES — CATTLE Graybill & Stephenson $6.7 
$7.0 
National Stock Yards, Il.—Ph East 6261 , 
Mississippi Valley Stock Yds., St. Louls, Mo. KANSAS CITY STOCK YARDS 
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lings and heifers scored $4.00@5.50; 
668- to 720-lb. mixed steers and heifers 
stopped at $6.75. Top beef cows earned 
$4.00; majority, $2.25@3.00; most cut- 
ters and low cutters, $1.25@2.00; top 
sausage bulls, $2.75; top vealers, $7.00. 


HOGS—Butcher hogs, or those above 
200 Ibs. average, closed three-day period 
about steady, while lighter weights and 
pig stuff varied from 15@50c lower, 
some light pigs off more. Sows were 
unchanged; top for week, $6.05; closing 
sales, 200 lb. up, largely $5.80@6.00; 
170 to 190 lbs., $4.65@5.70; 140 to 160 
lbs., $3.65@4.40; 100 to 130 lbs., $2.25@ 
3.40; sows, $5.15@5.50. 


SHEEP—A top of $7.35 was paid 
Tuesday for choice lambs, with closing 
top $7.25 to packer and shippers. Bulk 
of good and choice lambs late, $7.00@ 
7.25; throwout lambs, largely $3.50@ 
5.00; fat ewes, $1.75@2.25. 


ST. PAUL 


By U. 8. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., Nov. 28, 1934. 


CATTLE—Slaughter steers and year- 
lings were steady to 15c or more lower, 
common and medium grade selling at 
$2.50@5.00; some good steers at $6.00 
@7.00; choice 1,050-lb. weights, $8.00. 
Low grade heifers brought $1.50@3.25; 
medium to good, $3.50@5.50, odd head, 
$6.00; low cutter to common cows, $1.25 
@2.25; butcher cows up to $2.75; good 
grain-feds to $3.75. Bulls bulked at 
$2.00@2.50; good heavy beef bulls, $2.60 
@2.85; good to choice vealers, $4.00@ 
450; common and medium, $2.00@ 
3.25. 


HOGS—Hogs were steady, good to 
choice 220 to 350 lIbs., $5.835@5.50; 180 
to 210 lbs., $4.75@5.35; 160 to 170 lbs., 
$4.25@4.60; 140 to 150 lbs., $3.00@4.00; 
100 to 180 lbs., $1.50@2.75; good sows 
mostly $5.30, some big weights down 
to $5.00. 


SHEEP—Lambs held all of Monday’s 
gains today, bulk selling to packers at 
$6.75 with a load or so to shippers at 
$7.00. Common and inbetween grades 
brought $3.50@5.25; slaughter ewes, 
$1.50@2.25. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
conomics, 


Sioux City, Ia., Nov. 29, 1934. 

_ CATTLE—Plain short feds, weak to 
25c lower; few choice long yearlings 
and medium weight beeves, $8.00@8.25; 
bulk, $5.00@7.00; choice kosher heifers, 
strong to 25c higher; other she stock, 
unevenly steady to 25c lower. Few 
sales heavy heifers, $7.40@7.75; carlots 
good lightweights, $5.50@6.10; most 
beef cows, $2.10@2.75; low cutters and 
cutters, largely $1.50@2.00; bulls, up 
to $2.65; vealers, about steady, prac- 
tical top, $5.00. 

HOGS—Closing top held at $5.75; 
bulk, 210- to 300-Ib. butchers, $5.40@ 
5.75; good 190- to 210-Ib. butchesr, $5.00 
@5.40; most 160- to 190-Ib. lights, $4.00 
@5.00; most 140- to 160-Ib. light lights, 


Week ending December 1, 1934 


$3.00@4.00; slaughter pigs, $1.50@2.50. 
Packing sows bulked at $5.40, few 
noted up to $5.45. 

SHEEP—Selling levels advanced 50 
@60c, with choice native and fed lambs 
up to $7.00; late and bulk sorted con- 
signments, $6.50@6.90; fed clipped of- 
ferings, $6.15@6.50, according to length 
of fleece; fresh clips, $6.00. Good to 
choice fed yearlings were released at 
$5.35@5.85; fat ewes, 25c higher; bulk, 
$1.75 @2.50. 

fe -- 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Nov. 24, 1934: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Nov. 24....233,000 596,000 170,000 
Previous week .......... 310,000 646,000 289,000 

usb eveanenvedeseee 194,000 622,000 284,000 
DD .bbuscceenecnwesaunen 190,000 443,000 261,000 
SS ae ee. 252,000 754,000 412,000 
EE eaedsdvenverapienssd 214,000 658,000 305,000 

Hogs at 11 markets: 

Week ended Nov. 24.......ccccccccccccecce a 

PTO TOUTE ions dace catestaccceseyteen 573,000 
DE Sec vcdevcedesqosevesewoceneuseeeeeses 545,000 
EE 40'b0 00,00 c0ccseeworsiueasaeqssscevenne 374,000 
DEE 96.6005 6 00606260 0006665%0N en eee SbelS On 
DED weeecund vseneuceatekkas ea ttnedeaneuee 593,000 
BE kote secceentescvttesseussédaabeanene 7,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Nov. 24....168,000 9,000 104,000 
Previous week .......... 223,000 493,000 206,000 
BED ceccneteceenscécnects 137,000 453,000 188,000 
Ee ER TEES 137,000 ,000 184,000 
SE tveieshanne«seeeeeen 170,000 495,000 273,000 
ae 145,000 494,000 190,000 
BED cdccoqececececeseess 189,000 552,000 245,000 

—-%e—__ 


CALIFORNIA MEAT SUPPLIES. 


Animals slaughtered in 190 packing- 
houses under state inspection in Cali- 
fornia during October totaled 240,255 
head, of which 2,039 were condemned. 
Of the total slaughtered there were 
55,361 cattle, 31,792 calves, 93,609 
sheep, 59,442 hogs and 51 goats. Con- 
demnations included $00 cattle, 413 
calves, 408 sheep and 318 hogs. 


Meat foods produced in packing- 
houses under state inspection in Cali- 
fornia during October, 1934, totaled 
5,360,425 Ibs. Sausage was the largest 
item in this total, amounting to 2,230,- 
549 Ibs. Pork and beef produced totaled 
1,714,853 lbs., lard and lard substitutes, 
1,414,180 lbs. and jerked beef, 843 Ibs. 

ee 


SAN FRANCISCO LIVESTOCK. 


Receipts at the South San Francisco 
Stockyards for the five-day period ended 
November 23 totaled 2,750 cattle, 325 
calves, 5,400 hogs and 3,400 sheep. Of 
these totals, 80 cattle, half of the 
calves, 3,750 hogs and 1,875 sheep were 
shipped direct. 





CORN BELT DIRECT TRADING. 


Reported by U. 8S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., Nov. 29, 1934. 

Hog receipts at 22 concentration 
points and 7 packing plants in Iowa 
and Minnesota fell off sharply this 
week. Prices on Wednesday had re- 
gained earlier losses and were gen- 
erally steady to 5c higher compared 
with last week’s close. Bulk good to 
choice 220 to 350 lbs., $5.830@5.60; few 
long railed deliveries, $5.75@5.80; 200 
to 220 lbs., $5.10@5.45; 180 to 200 lbs., 
$4.60@5.25; 160 to 180 Ibs., $3.90@4.65; 
140 to 160 lbs., $3.20@4.15; most pack- 
ing sows, $4.90@5.35; few, $5.45. 

Receipts unloaded daily for the week 
ended Nov. 29, 1934, were as follows: 


This Last 
week. week. 
25,000 31,300 
47,100 37,700 
500 500 
22,100 29,700 

19,300 7 

Holiday—No market. 


—— Ye 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Nov. 24, 1934: 














Cattle. Calves. Hogs. Sheep. 

Jersey Clty ...cccce 5,060 7,629 5,408 28,471 
Central Union ...... 2,413 1,611 voce «See 
SE UE siecnceseus 651 3,088 16,132 11,148 
OE. cacoshesctss 8,124 12,328 21,540 50,850 
Previous week ..... ,467 14,222 19,587 67,375 
Two weeks ago..... 8,389 13,479 20,412 62,266 

=. fe 


LOS ANGELES LIVESTOCK. 


Livestock receipts at the Los Angeles 
Union Stock Yards for the five-day 
period ended November 23 totaled 6,022 
cattle, 2,821 calves, 468 hogs and 633 
sheep. This compares with receipts of 
the previous week of 6,875 cattle, 3,725 
calves, 774 hogs and 1,607 sheep, the 
latter including 355 head were for gov- 
ernment account. 

i 


PORTLAND, ORE., LIVESTOCK. 


At North Portland, Oregon, receipts 
for four of the five days ended Novem- 
ber 23 totaled 2,200 cattle, 275 calves, 
3,300 hogs and 3,100 sheep. Of hog 
receipts, 474 head were billed direct to 
packers. 

—--e-—__- 


DROUGHT RELIEF LIVESTOCK. 


Government livestock drought relief 
purchases up to and including Novem- 
ber 23 totaled 7,256,071 cattle and calves 
and 3,543,625 sheep. 
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RECEIPTS AT CENTERS 






SATURDAY, NOVEMBER 24, 1934. 

Cattle. Hogs. Sheep. 
GREED on cccccceccsosess 500 14,000 3,000 
Kansas City ........+.+. 2,200 1,700 5,050 
BREED  cccocesccoccoceses 200 2,000 200 
EE pveedepsocevece 200 6,500 100 
Be SRNR ccccccccecccee 200 2,000 500 
BE GE cvcccccevecene 400 1,100 500 
BR, BUM coccecccccccccee 500 2,000 1,400 
WUSE WEEE ccccccccccces 1,600 200 300 
WEEE. ccccvcecccccccces 400 600 809 
Louisville ...... 400 200 500 
Wichita .... 300 400 300 
Indianapolis 100 3,000 1,200 
Pittsburgh 100 1,500 100 
Cincinnati 300 1,400 200 
Buffalo ...cccccccccccccce ecosce 1,600 500 
Nashville . ee 200 500 300 
Oklahoma City .........- 300 200 400 


MONDAY, NOVEMBER 26, 1934. 







GRICASO .cccccscccccccece 18,500 38,000 13,000 
Kansas City .........++- 9,500 10,000 3,700 
Omaha ..cccccccccscccees 8,000 15,000 ,000 
BE, TOES ccccccccccescces 4,000 16,500 1,800 
St. Joseph s.c..ccccccoees 2,500 7,500 1,500 
Blows City ..ccccccccccce ,500 8,500 4,000 
BE. Baal .cccccccccvcccce 5,000 7,500 10,000 
Fort Worth ndacctuseuwen 4,800 600 500 
Milwaukee .........+++++ 1,400 2,200 300 
DOMVEP .ccccccccccccccces 4, 3,900 4,400 
Taaisville ....cccccccccece 300 500 700 
Wichita .ccccccccccccccce 900 800 800 
Indianapolis ........+.++. 500 9,000 8,000 
Pitteburgh .....ccccccece 300 6,600 1,300 
Cincinnati ........ceeeee 100 4,000 400 
BaMalo ..ccccccccccccces 1,300 2,400 2,700 
Spovetent 906000s0eneeeees 600 1,900 2,000 
Nashville .......sccscceee 100 700 500 
Ohiahome CRY .cccccecee 1,400 900 400 
TUESDAY, NOVEMBER 27, 1934. 
CRICAZO ..ccccccccccccece 13,300 38,000 12,000 
Kansas City ......+s+++s 5,300 6,000 4,500 
QMARR .ncccccccccccccces 6,500 13,000 000 
BE, BD. cvccsccccce 3,500 15,000 1,800 
St. Joseph...... 1,700 7,500 1,700 
Sioux City ... 3,000 10,000 3,000 
St. Paul 2,700 10,500 4,000 
Fort Worth 1,100 500 500 
Milwaukee 1,200 3,500 500 
Denver ... 300 600 
Louisville 200 400 
Wichita ... 800 500 500 
Indianapolis" eeaues 1,200 9,000 3,000 
Pittsburgh ......-+.see+. 200 500 500 
Cincinnati .........+++++. 700 3,200 300 
TRRMPRNS: o cccccosccccccccoe coece 700 500 
Cleveland .......sceeeees 300 500 2,500 
Nashville .........e+eeee 100 500 300 
Oklahoma City .......-.-. 1,500 800 100 
WEDNESDAY, NOVEMBER 28, 1934. 

CHICAGO 20... cccccccccees 11,100 27,000 13,000 
oom Clty .cccccccccee 2,500 4,000 2,500 
GUARE .ncccccccccccccece 2,500 7,500 3,000 
err ,800 ,000 1,000 
Bt. Josephs ...ccccccccece 1,100 6,500 1,500 
Sioux City .......scecees ,000 5,000 2,000 
BE, PEGE scccccccccccoese 3,000 11,000 4,000 
Fort Worth ......++-ee0. 1,300 300 300 
Milwaukee ......-csesee- 1,400 4,000 400 
TED ccccccccetcoscecee 200 700 1,200 
Louisville ......0eeeeeees 200 500 200 
Wiehita .......-seeceeees 800 400 900 
Indianapolis ......++++++. 700 5,000 1,000 
Pittsburgh ........+++++. 200 500 1,000 
Cincinnati ......+.+esee0- 500 1,600 300 
Buffalo .....cccccescccces 200 900 200 
Cleveland ......+ss+see0% 200 300 1,500 
Nashville ......ccccscees 400 300 300 
Oklahoma City .........- 1,600 1,000 400 


THURSDAY, NOVEMBER 29, 1934. 
HOLIDAY. NO MARKET. 


FRIDAY, NOVEMBER 30, 1934. 


WOND ccccccconcecesces 5,000 * 000 = 15. 
Kansas City .......++++- 1,500 4,500 2 
BER  cccccccovccsecces 2,800 14,000 4 
BE. TSO .cccccccccceces 2,000 15,000 1 
BE. JEROME .ccccccccccces 1,200 8,000 1 
Sioux City ......eeeeeees 1,500 8,000 4 
Bt. Paul ..ccccccccevcccs 2,500 6,000 3 
IED « vecevakdnecs 800 3 
BVGR cccccccccvcccccce 400 2,500 3 
WEEE: - vcvccccccosccses 200 500 
Indianapolis .........+-- 800 8,000 2. 
Pitteburgh ......sccccsse 100 3,800 1 
Cincinmatl ....cccccccces 1,400 5,800 
DED cgeegovesveveeess 200 2,400 
Oklahoma City .......... 900 1,000 
fe 





a 
St. Louis & East St. 
EE MEET wrccescouccece 35,299 26,750 40,037 
St. a einevsvosecoes 27,994 35,210 42,102 
A  <vdiine ue tee elant< ,839 59,671 455 

x _ SENT & J. C... 54,084 51,743 50,323 


U. S. INSPECTED HOG KILL. 


sEseeeSeese22e2 


Inspected hog kill at 8 points during 
week ended Friday, Nov. 23, 1934: 


Week 
ended 
Nov. 23. week. 








Co 
Prev. week, 
1933 


799 
Louis : 410 60,537 96,861 





Sdesrosusecerncae 536,547 506,739 632,281 


LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets, Wednesday, Nov. 28, 1934: 























Philadelphia 
Indianapolis 31,657 
New York & Jersey City. 55,849 








51,417 








ta A y -o _ excluded): CHICAGO, E. ST.LOUIS. OMAHA. KANS. CITY. ST. PAUL, 
ys ‘ s.) gd-ch. ...$3.50@ 4.65 $3.65@ 4.40 $3.25@ 4.40 $3.25@ 4. 
Lt. wt. (160-180 Ibs.) gd-ch. .. 4.40@ 5.35 4.1 og 5.60 + ag 5.10 rie 5.30 fe 
(180-200 lbs.) gd-ch. ...... 5.15@ 5.75 5.35@ 5.90 4.65@ 5.55 5.00@ 5.70 te 
Med. wt. (200-220 lbs.) gd-ch... 5.60@ 6.00 5.85@ 6.00 5.10@ 5.90 5.40@ 5.85 fico 
(220-250 Ibs.) . seeces 5-80@ 6.10 5.95@ 6.05 5.50@ 5.90 5.65@ 5.90 ce 
Hvy. wt. (250-290 Ibs.) g4-ch... 6.00@ 6.15 5.95@ 6.05 5.75@ 5.90 5.65@ 5.90 co 
(290-350 Ibs.) gd-ch........ 6.00@ 6.15 5. 6.00 5.75@ 5.90 5.65@ 5.90 hr 
Packing sows: (275-350 Ibs.) gd. 5.60 5.85 5.25@ 5.50 5.50@ 5.65 5.45@ 5.65 te 
(350-425 Ibs.) good ........ 5.60@ 5.80 5.15@ 5.40 5400 5.55 5.35@ 5.50 fe 
(425-550 Ibs.) good........ 5.50@ 5.75 ‘5. 5.20 5.35@ 5.50 5.15@ 5.40 +4 
(275-550 Ibs.) medium .... 4.50@ 5.60 4.25@ 5.15 4.00@ 5.50 4.50@ 5.40 Hr 
SV’h’r pigs: (100-130 Ibs.) gd-ch. 2.00@ 3.50 2.00@ 3.50 2. 8.35 2.25@ 3.25 $y 
Av. cost & wt. Tues. (pigs ex.) 5.61-211 Ibs. 5.44-210 lbs. 4.89-199 lbs. 5.04-197 Ibs. bated 
Slaughter Cattle, Calves and Vealers: me 
STEERS: 
{550-900 Ibs.) choice 7.50@ 9.00 7.00@ 8.25 6.00@ 8.00 6.25@ 8.25 
Go 6.25@ 8.50 6.00@ 8.00 5.50@ 7.50 5.50@ 7.50 He 4 
 & : 1 4.25@ 6.50 4.00@ 6.25 4.00@ 5.75 3.75@ 5.60 3.75@ Bes 
CE ccncucinaveehaceds 2.75@ 4.50 3.00@ 4.00 2.25@ 4.00 2.75@ 4.00 2.25@ 40 
STEERS: 
(900-1100 Ibs.) choice...... 8.50@ 9.50 8.00@ 8.50 7.50@ 8.75 7.50 
| Tielsuanemenpreiengs & 6.50@ 8.75 6.25@ 8.25 5.75@ 7.75 5.60 7:30 beg of 
Medium t00g Ee 
Medium ..0.e.e ee cieetc. 4.50@ 6.50 4.00@ 6.50 4. 5.75 4.00@ 5.85  4.00@ 5.75 
(ER Na oie ebapgeaant i s.. 3.00@ 4.75 3.25@ 4.25 2.25@ 4.25 2.75@ 4.00 2.50@ 495 
STEERS: ; 
(1100-1300 Ibs.) choice..... 8.75@10.00 8.25@ 8.75 7.75@ 9.25 7.60@ 8.60 
Good oesseveeseeeeeneees 6.504 9.25 6.50@ 8.25 5.75@ 8.25 5.85@ 7.75 545 Hr 
- ME cia tee neta .... 4.75@ 6.50 4.25@ 6.75 4.25@ 6.25 4.00@ 6.00 4.25@ 6.00 
EERS: : 
{2300-1500 Ibs.) choice @ 8.25@ 8.75 8.25@ 9.25 7.75@ 8 
: ; t : .15@ 8.60 8.00 
ai cmon @ 8750 8.25 S250 8.25 500 7.75 6.004 He 
(550-750 Ibs.) choice 6 7.25 6.50@ 7.25 6.75 
2 5 ; x 7.50 6. 
= gis Hie IRGiS HRSLe tea 
; : : 2.25@ 5.00 
HEIFERS: 
(750-900 Ibs.) gd-ch. ...... 5.25@ $.50 5.00@ 7.50 5.00 
Pe ee " y . 7.65 4.85@ 7. 
a MED. eeeeseeeecerees 200@ 5.25 I 2500 5.00 250g 5.00 2356 iS 
engin Os 3 3.25@ 5.00 3.25@ 4.00 3.40@ 4 
DE soecasessceeveens ae 3.25 2.25@ 3.25 2.40 $40 2356 335 FY Hr 
TSWOEECEE 5. o<..ccc00csce 1.75@ 2.35 1.25@ 2.25 160@ 2.40 1.50@ 2.35 1.15 200 
BULLS: (Yris. Ex.) (Beef) : 
eae 2.75@ 3.50 2.75: 5 
Cut-med. 22222777. e et 275 1 15a n> eee + By 
iis gece : 4 15 1.65@ 2. 5 
VEALERS: é ‘ vg bis 
RR eh Le 6.00@ 7.00 4.50@ 6.00 4 
" : ' ’ 5 t 
oe Sis tEgie legis indie ie 
<iuee c 2 : : 3.00 1.50@ 3.00 
(250-500 Ibs.) gd-ch. . 5.50@ 6.75 3.50 
DOM. ococescccs: 2 300 5.50 1300 3.50 Birt 4 3 Fi | 33 
Slaughter Sheep and Lambs: ; 
LAMBS: 
{90 Ibs. down) gd-ch.*.... 6.60@ 7.35 6.50@ 7.35 6.50@ 7.00 6.50@ 7.00 6 
SG oe povactccc ceo 5.50@ 6.75 4 00g 6 5 0g 6.50 4 308 6.50 +306 90 
YEARLING WETHERS: 
{90-110 Ibs.) gd-ch......... 6.00@ 6.50 5.50@ 6.00 4.50@ 5.40 
0-110 Ibs.) gd-ch.. ’ q ? 5.25@ 5.75 4.75@ 5.25 
me... Eooaucueal 5.25@ 6.15 re 5.50 4 008 4.50 4008 5.25 1008 ib 
(90-120 Ibs.) gd-ch. ....... 1.75@ 2.75 2.00@ 2 
(120-150 Ibs.) gd-ch. ...... 1.65@ 2.50 Rit 2 35 i 50 335 300 365 70G ip 
(All weights) com-med..... 1.50@ 1.90 1.25@ 2:00 .50@ 1.75 1.25@ 2.25 5 300 
*Quotations based on ewes and wethers. . : es 
SLAUGHTER REPORTS Oklahoma De ict coces 4,813 5,398 5,910 
Special reports to The National Provisioner show Denver Y TR out os 
= ae of pe slaughtered at 16 centers St. Paul 48,028 136 
for, the en tens 34, 1934, with com- Milwaukee 19,894 18,434 
TTLE. ees 596,349 602,598 641,711 
Week Cor. ae 
winest Prt Tt cnscage sees 23,001 
— be of > MMMM wsae cy sscaces ene Y 51,964 55,564 
i eae 31,540 42,264 28,891 Aaneas City ............. $006 31,177 iL 
oo a $1.58 Oser | oma Be ia CEE: 12/813 17,:907 28,105 
SE Gitoictsascsuncen $2510 37,568 15,061 Be yeep a eS 
East St. Louis.......... 14,524 19,382 13.230 Sioux Cie Tt om 1s fe 
St. Joseph ..........0... 6276 12.282 6931 Withee - Bas he 
Sioux City “2.0.0.00.0001 13.577 14000 12.116 fot Worth 5 ae oe 
Fort Worth 222 #700 Zak 90g Philadelphia .....0--..0.. 7go7 5,888 tat 
Philadelphia ............ 2:785 8,208 1,044 alenepolie |... as dae a 
Indianapolis |.......... 1831 1006 2883 Otianee die’: Fe Eee OS 
New York & Jersey City: 8,986 9,854 Smo Gust...” 424 1,383 1,233 
Oklahoma City .......... 169 12,645 4,172 cen. Steoeenecte «+» 1,404 2,677 1,641 
Cineinnath «-..0000200001 2517 2.548 | 21505 St Paul 222222. coves TO ee 
a ate: ‘ x 137 Cpbbuimabephestens. - 1 
a aatcoeenereets 14,347 16181 5,276 Milwaukee .............. 420 3,044 18 
5 WD Senacaucedncoecad 167,965 259,593 235,417 


KNOWLEDGE IN HOG BUYING. 

Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorK PACKING,” The Na 
tional Provisioner’s newest book, be 4 
good investment for you? Write for 
information. 


The National Provisioner 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, ovember 
24, 1934, with comparisons, are reported to The 
National Provisioner as fellows: 


CHICAGO. 
Cattle. Hogs. 


armour and Co 5,297 10,879 4,414 





& Co.. 4,014 8,371 6,025 
oneris & Co. 2,550 eoees 4,150 
Wilson & Co.. + 4,155 8,417 3,702 
Anglo-American Prov. Co. 1,395 eeees soeee 
G. H. Hammond Co...... 2,255 5,942 
ShippeTS «---+eeeeeceeees 3,093 5,014 5,038 
OthETS - +e ee eeeeeeeeeeees 9,559 34,549 437 


nan Packing Co., 5,014 hogs; Hygrade Food 
oihets Corp., 2,383 hogs; Agar Packing Co., 


Es 
Total: 42,318 cattle; 6,490 calves; 88,189 hogs; 
p- 


Not including 2,315 cattle, 2,332 calves, 73,734 
hogs and 4,513 sheep bought direct. 


KANSAS CITY. 











Cattle. Calves. Hogs. Sheep. 
d Co. .... 8,505 38,252 3,651 1,337 
= Pkg. Co. ... 3,173 25 .1,577 4,064 
Morris & Co. ...... 2,279 859 cone 876 
Swift & Co. ....-- 3,930 1,093 10,437 1,053 
Wilson & Co. voces 2,711 926 = 1,160 
t Pkg. Co. .... asus ieee 
— eee ns cee 8,327 139 «863, 958 118 
Total .ccccccccess 28,925 7,004 22,420 8,608 
OMAHA, 

Cattle & 

Calves. Hogs. Sheep. 


17,937 2,127 


Cudahy Pkg. Co. ......-- 5,759 12,256 2,441 
Dold Pkg. Co. .....++--- 8,029 mace 
Morris & Co. ....seeeeeee 2,419 641 539 
Swift & Co. ....eeeeeeee 5,419 9,739 3,077 
OURS ....sccccccccccces 22,978 “040% 


Eagle Pkg. Co., 4 cattle; Geo. Hoffman Pkg. 
Co., 26 cattle; Great Omaha Pkg. Co., 40 cattle; 
Omaha Pkg. Co., 70 cattle; J. Roth & Sons, 76 
cattle; So. Omaha Pkg. Co., 54 cattle; Lincoln 
Pkg. Co., 261 cattle; Sinclair Pkg. Co., 355 cattle; 
Wilson & Co., 501 cattle. 

Total: 22,155 cattle and calves; 71,580 hogs; 
8,184 sheep. 


EAST ST. LOUIS. 








Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 2,122 1,088 5,498 2,345 
Swift & Co. ....... 2,709 1,650 5,630 1,792 
Morris & Co. ...... 1,256 850 956 os 
Hunter Pkg. Co. .. 1,212 5,595 191 
Heil Pkg. Co. ..... énee re 
Krey Pkg. Co. ...... ioe sees 2,653 
Laclede Pkg. Co. .. 285 oni 960 «nse 
GD cvceavocceves 2,943 409 28,917 853 
BL. caqwsicapets 10,527 3,997 52,822 5,181 


Not including 2,168 cattle, 2,436 calves, 48,490 
hogs and 1,994 sheep bought direct. 











ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. ....... 2,144 492 13,627 3,824 
Armour and Co. .... 2,494 558 12,705 2,205 
CEE caccceveceses 796 41 cows wows 
eee 5,434 1,091 26,332 6,029 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co.... 3,635 893 14,240 2,424 























Armour and Co. .... 3,344 886 13,742 2,818 

Swift & Co. . 796 8,722 2,457 

Shippers - 1é +--+. 14,283 360 
 ccv0ces | 18 1 

RRR 2,593 50,988 8,059 

OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Armour and Co. .... 1,494 473 1,711 259 

wien & Oo. ...... 3,368 421 1,690 165 

Sere e 243 30 430 ame 

BN niantce-os. een 5,105 924 3,831 424 


Not including 92 cattle, 48 calves and 982 hogs 
bought direct. 











WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. .. 1,093 695 2,215 549 
Dold Pkg. Co. oo ae 49 1,624 15 
Wichita D. B. Co... 14 Pyne eae éeee 
Dunn-Ostertag ..... 70 pete own e000 
Fred W. Dold & Sons 110 prey 342 2 
Sunflower Pkg. Co... 29 ones 57 ° 
eee 1,633 744 4,238 566 
Not including 734 hogs bought direct. 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 4,485 4,084 18,380 6,524 
meee Phe. Oo... 1,108 | USUE. ches’ ade 
Swift & Co. ....... 6,547 6,150 30,715 9,952 
United wen Gb...2. 2,154 184 Pr eoce 
MN So coc cne coset 2,255 6 6,077 1,255 
renee 16,602 11,635 55,172 17,731 


Week ending December 1, 1934 














DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,131 753 2,655 3,150 
Swift & Co......... 793 412 3,662 17,396 
QURED. cc ccvccccouss 2,005 198 2,684 2,171 
DO ccceccsccese 3,929 1,363 8,951 12,717 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 3,287 6,177 17,786 1,343 
U. D. B. C Y 17 onus oben 














c_ an e Oe 2 ° eoee 
Omaha Pkg. Co., Chi. 494 coon ee0e oes 
The Layton Co. .... .... cows 849 vsee 
R. Gumz & Co. .... 96 cane 32 15 
Armour & Co., Mil.. 1,513 3,151 dese one 
ne . Gm. 99 seve cece ose 
Shippers ......-.... 2. ! Sh eee ae 
GENES. cocccencecece 455 329 coe 134 

, eee 6,183 9,698 18,956 1,505 

INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 

Kingan & Oo, ...... 1,443 469 33,008 1,672 
Armour and Co. .... 1,206 82 1,679 cece 
Hilgemeier Bros, .. 10 eens 977 eves 
Brown Bros. ....... 49 23 129 eoce 
Stumpf Bros. ...... «... sine 62 cove 

diana Prov. Co... 7 8 90 eos 
Meier Pkg. Co. .... 72 4 167 ° 
Schussler Pkg. Co... 18 <n 243 ° 
Maass Hartman OCo.. 34 9 eeee ° 
Art Wabnitz ...... 64 ete a 
Shippers ......... -- 1,590 1,589 22,672 2,187 

SEE céccevevesess 5 145 221 

UNE. i. aveevencane 5,122 2,393 59,338 4,066 

CINCINNATI, 
Cattle. Calves. Hogs. Shee; 

S. W.. @ele Wee... cess wake ae 28 
Ideal Pkg. Co. .... 11 wen 386 eoce 
E. Kahn’s Sons Co. 970 165 6,788 731 
J. Lohrey Pkg. Co. 1 262 ee 


y g. * eae oe 
H. H. Meyer Pkg. Co. 27 9 4,666 cose 
A. Sander Pkg. Co.. 3 arr 627 osn0 
J. Schlachter’s Sons 148 101 106 












J.&F. Schroth Pkg. Co. 15 .... 2,786 .... 
J. F. Stegner & Co. 419 252 nF iaiah 63 
Shippers ...... .. 585 405 4,382 504 
Others 1273 540 215 297 

ee ee 3,452 1,472 20,112 1,976 


Not including 220 cattle, 9 calves, and 134 sheep 
bought direct. 


RECAPITULATION,. 


Recapitulation of packers’ purchases by markets 
for week ended Nov. 24, 1934, with comparisons: 
































CATTLE, 
Week Cor. 
ended Prev. week, 
Nov. 24. week. 1933. 
Chicago ..... - 42,318 51,241 ,390 
Kansas City - 28,925 35,062 16,910 
CORRE cccccces - 22,155 25,870 21,164 
East St. Louis. - 10,527 20,172 10,271 
St. Louis ..... 0 eae ones 453 
St. Joseph . 5,484 11,056 20: 
Sioux City . 11,324 13,420 12,116 
Oklahoma City 5,105 10,906 27, 
fchita ...... 1,633 2, 1,737 
ees 3,929 4,542 5,965 
OT Er 16,602 18,500 7,201 
DEEL 0:60:9 c000 cv esees 6,183 8,452 4,560 
Indianapolis ............. 5,122 6,187 3,470 
Cl eee 3,452 4,834 »342 
a vtesedeeeneeeaes 172,708 212,242 135,054 
HOGS. 
I ncn nnicla. cae Vibiiemente 88,189 85,482 97,038 
Ee er 22,420 26,001 34,226 
SE. Sab ccseeeseeeate~ 71,5 73,252 53,058 
East St. Louis........... 52, 76,245 88,742 
St ME 0 60sec ce cenevees isaac sence 5,148 
SR er eee 26,332 39,752 41,519 
ET sc stone. stnurelealy 50,988 48,552 41,024 
Oklahoma City .......... 3,831 3,630 5,910 
SE, big ive s0 eb arecweeis 4,238 5,083 5,068 
NN) és dvewitusiweties eQine 8,951 8,421 17,526 
Di MEE. dee es bcedeseceee 55,172 55,985 36,149 
ED . 2.2 was kesion 18,956 19,958 22,838 
a \y 56,848 54,731 
eae 20,112 21,999 23,179 
nm = 482,929 516,208 526,156 
SHEEP. 
CD aniasakcawemecete 22,622 39,854 51,052 
SE GUD vio cea vacdices 8,608 21,177 11,869 
| eae eee eee 8,184 13,200 21,900 
| we eee 5,181 13,195 8,712 
The RAMEE. cccccccccesencs t5e8 cake 1,547 
OS eee re 6,029 11,685 19,519 
ct ress 8,059 14,763 ,337 
Oklahoma City .......... 424 1,383 +233 
: , haa aere 1,279 ¢ 
Re eee 12,717 +=11,687 6,173 
2 Fee 17,731 28,936 14,194 
Milwaukee ..........+ee0. 1,505 3,831 3,097 
EEE aninaidenceene 4,066 9,278 6,444 
GREENE ccc cwccesevcece 1,976 3,719 2,399 
WN is angtes academe 97,668 173,937 166,480 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 




















RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Nov. 19...18,237 3,061 31,952 7,825 
Tues., Nov. 20... 7; 1,786 37,977 3,756 
ed., Nov. 21... 9,070 1,757 25,830 2,539 
Thurs., Nov. 22.. 4,739 1,167 20,050 3,703 
Fri., Nov. 23.... 2,043 541 =. 29,874 4,241 
Sat., Nov. 24.... 500 300 8 §©14,000 3,000 
Total this week. .42, 8,612 159,683 25,064 
Previous week...55,384 12,560 175,058 58,854 
BOR GOP cccsaces 35,107 8,661 157,027 57,655 
Two years ago...45,426 6,315 112,214 60,641 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Nov. 19... 3,445 165 1,950 1,704 
Tues., Nov. 20... 2,877 152 1,188 602 
Wed., Nov. 21... 2,842 97 199 688 
Thurs., Nov. 22.. 1,924 206 687 419 
Fri., Nov. 23.... 1,000 100 1,000 500 
Sat., Nov. 24.... 100 coos 400 500 
Total this week. .11,786 623 6,261 5,090 
Previous week ..13,481 1,420 7,925 6,972 
YORE ASD .ccece oodbenee 929 6,864 6,269 
Two years ago...15,422 779 14,299 16,378 


Total receipts for month and year to Nov. %, 
with comparisons: 


—November.—- ————Year——— 

1934. 1933. 1934. 1933. 
Oniile .iéees 171,065 152,960 2,479,537 1,876,276 
Calves ...... 37,483 30,456 21) 255 
TROGB ccccuce 526,490 536,823 5,712,719 6,975,506 
Sheep ....... 167,020 211,040 2,678,675 3,193,680 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week end. Nov. 24..$ 7.15 $5.70 $1.85 $ 5.80 
40 5 1 6. 


Previous week ...... 7. -80 .85 10 
WE a ccvcsccvces ee. 5.00 3.90 2.35 6.70 
MEE 646. sebnvtanves 5.75 3.35 1.85 5.55 
BEE. “Sescvcceoccecve 8.55 4.40 2.10 5.80 
TE .0cteesceseendes 10.25 8.15 3.10 7.15 
SEED ccesecccescosse 12.35 9.10 4.75 12.50 











Av. 1929-1933 ....$ 8.40 $5.80 $2.85 $ 7.55 


Cattle. Hogs. Sheep. 
Week ended Nov. 24..... 29,684 155,294 20,870 
Previous week .......... 40,465 164,106 535 
SE andads tn asonauten ane 24,300 149,900 50,000 
SE ceeeesendeewent easel 30,004 97,915 44,263 
ee ee eee es 39, 137,757 57,255 
SE Ssecescex PAP IDE Bel 22,497 181,677 38,061 
SE Giscviesasercsoet ten 30,479 159,566 45,361 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 
prices of hogs with comparisons: 


No. Avg. ——Prices—— 

Rec’d. Wgt. Top. Avg. 

Week ended Nov. 24.159,700 218 $6.15 $ 5.70 
6.15 5.80 


Previous week ...... 175,058 217 4 
Cee SS: 157,027 226 25 3.90 
SE Mesesneshe cnestee . 233 3.65 3.35 
EE shéhescensae wade 180,462 221 4.65 4.40 
SMa Ss Ug asl s Wowie ee 225 8.80 8.15 
re ea eecnree | 195,956 224 9.60 9.10 
Av. 1929-1933 ...... 171,000 225 $6.20 $ 5.80 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Nov. 23, 1934: 


Week ended Nov. 23.........ceeeees + eee 178,000 
ND, AI, ic6:0: vins0s0n os cusheweneenntall 166,678 
ME GD cccccenepsacssesecusenceeness -- -208,689 
WU bs cdasanneseeanvdsatescqasued name 112,066 


CHICAGO HOG SUPPLIES, 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Nov. 29, 1934, were as follows: 


Week ended Prev. 








Nov. 29. week. 

Packers’ PUrchases 2... .ccscccces 72,1838 77,801 

Darect CO PROMETS 0c. cccccccccecs 69,691 78,921 

Shippers’ purchases ............. 6,846 7,302 

DD wikia vidbes cesavicdebcureons 148,670 164,024 
a 


WOOL MARKET ACTIVE. 


The finer grade of strictly combing 
and higher fleeces are having moderate 
call at 27@28c in the grease for fine 
and 64’s and finer; at 28@29c for 58’s, 
69’s, half blood and at 29@30c for 56’s, 
%8 blood. Fine and half blood territory 
wools are moving freely and mediums 
are getting some call. Twelve-month 
Texas wools are quite active, recent 
sales of sizable volume having closed 
at 68@70c, scoured basis for fair to 
average pick. 
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PACKERS SET NEW RECORDS. 


New records in packinghouse activi- 
ties were established in October, ac- 
cording to the survey of business condi- 
tions in the seventh reserve district of 
the Federal Reserve Bank of Chicago. 

Activities of slaughtering establish- 
ments in the United States were at one 
of the highest levels on record during 
October, it was said, and the commer- 
cial production of packinghouse com- 
modities not only rose 20 per cent over 
September, but was 15% per cent 
greater than a year ago and 12% per 
cent above 1924-33 October average. 

Total production — which includes 
beef, veal, and lamb processed by the 
government, in addition to the regular 
market tonnage—exceeded the ten-year 
average by 25 per cent, was 28% per 
cent heavier than last October, and 4% 
per cent greater than in September. 
Daily average production, however, was 
slightly lower than a month earlier. 


Sales slightly exceeded production for 
market. Disposal of this tonnage—a 
volume 19 per cent heavier than in Sep- 
tember, nearly equal to a year ago, 2 
per cent above the 1924-33 October 
average, and one of the largest on 
record—was made during October at 
sharply reduced prices from a month 
earlier. 


fe 


PACKER EMPLOYMENT HIGHER. 


Both employment and payrolls in the 
meat packing industry during October 
were much higher than in the same 
month a year ago, although slight de- 
clines from September were recorded. 
The index of employment at 117.6 of 
the 1923-1925 base average was 15.9 
points higher than in October, 1933, 
but 3 points lower than in September. 
Pay rolls stood at 107 per cent of the 
base figures, and were 37.7 points high- 
er than a year ago, but 2 points under 
the September figure. Except for bev- 
erages and the seasonal food industries, 
both employment and payrolls in the 
meat packing industry were well above 
those of all other food industries. 


—-—fe——_ 


ADVERTISING DOG FOOD. 


A greatly increased demand since the 
first of the year for Red Heart dog 
food, a product of John Morrell & Co., 
Ottumwa, Ia., has resulted in the de- 
cision to increase the advertising sched- 
ule this fall. Beginning September 30 
“Red Heart” goes on the NBC blue net- 
work, when Bob Becker’s “Talks About 
Dogs” will be presented Sunday after- 
noons (2:15 to 2:30 Eastern standard 
time; 1:15 to 1:30 Central standard 
time) over the regular stations of that 
chain. These are WJZ, New York; 
WBZ, Boston; WBZA, Springfield; 
WBAL, Baltimore; WMAL, Washing- 
ton; WSYR, Syracuse; WHAM, Roch- 
ester; KDKA, Pittsburgh; WGAR, 
Cleveland; WJR, Detroit; WCKY, Cin- 
cinnati; WENR-WLS, Chicago; KWK, 
St. Louis; KWCR, Cedar Rapids; KSO, 
Des Moines; KOIL, Omaha; WREN, 
Kansas City. 
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AWARDS FOR STORAGE OF HIDES. 


Awards for storage of hides and 
skins, under schedule 106, have been 
made by the Federal Surplus Relief 
Corporation to eight companies. Bids 
on this schedule were opened Novem- 
ber 2, 1934. Two grades of hides and 
one of skins are included. 


Awards are for storage of cured 
hides and skins in original pack for 
30 days or less and for storage of 
cured, bundled hides and skins for 30 
days or more. In the latter case stor- 
age is to be at temperatures of 32 to 
36 degs. F., 40 to 45 degs. F. and in 
unrefrigerated cellars. Hides are di- 
vided into Grades “A” and “B,” the 
former including those weighing 43 lbs. 
and up and the latter those ranging in 
weight between 23 and 43 lbs. Skins 
come under Grade “C” and weight un- 
der 23 Ibs. Awards are as follows: 


For the storage of cured hides and 
skins in original pack for 30-day period, 
or parts thereof, Kingan and Company, 
Indianapolis. 


For the storage of cured, bundled 
hides and skins (net bundled weight): 


Capacity, 
Tbs. 

Cold storage 32 to 36 degs. F.: 
Armour and Company, St. Paul.. 6,000,000 
Central Storage Co., Chicago.... 3,000,000 


Cudahy Packing Co., Kansas City 100,000 hides 
DE nxconsenceeeevesesiceet 100,000 hides 
GPE GE cccccccaccéccedsces 100,000 hides 

Kingan and Company, 

PED seucecererscococes 5,000,000 

Terminal Warehouse Co., 
ok. Soren 4,000,000 

Union Storage Co., Erie......... 1,500,000 

Cold storage 40 to 45 degs. F.: 
Armour and Company, Omaha.... 6,000,000 
Kaufman Pkg. Co., Baltimore... 9,000,000 
Storage, unrefrigerated cellars: 
Kaufman Pkg. Co., Baltimore. ..10,000,000 


Prices at which awards were made on 
bundled hides ranged from a low of 10c 
in cold storage at 32 to 36 degs. F. to 
a high of 13%c for the first 30 days 
and from a low of %c to a high of 7%c 
per day for each day thereafter, on a 
hundredweight basis. In the 40 to 45 
deg. storage prices ranged from a low 
of 13%c for the first 30 days to a 
high of 18¢ and for each day there- 
after the range was from 6c to 7%c 
per cwt. In unrefrigerated space, the 
award was made at 17c per cwt. for the 
30 day period and 5c per cwt. for each 
day thereafter. 











| Handling Hides 


Much money is undoubtedly lost 
by the packer through improper 
take-off and curing of hides and i] 
}| skins, 

Compiote directions for the proper 
pean of hides and skins have 
a pen toi A THE NATIONAL 
PRO R. Subscribers can 
obtain ene" by sending in the fol- 
lowing oes accompanied by a 
5-cent stamp 
The National Provisioner: 

Old Colony Bldg., Chicago, Il. 

1] Please send me copy of directions 














for take-off and curing of hides and 

skins. 

BD. cb Wicdecesceseens ¢etesavasee 
GePeSe cocccccccvccceccese Coceee ete 

CE cebeccestssscooeccese eccesece 


(Enclosed find 6c in stamps.) 

















N. Y. HIDE FUTURE PRICES, 


Saturday, Nov. 24, 1934—Old Con. 
tracts—Close: Dec. 7.00n; sales none, 
Closing 15 higher. Standard—Closge: 
Dec. 8.40 sale; Mar. 8.73@8.76; June 
9.10@9.12; Sept. 9.40@9.45; sales 35 
lots. Closing 12@15 higher. 


Monday, Nov. 26, 1934—Old Con. 
tracts—Close: Dec. 6.90n; sales none. 
Closing 10 lower. Standard—Close: 
Dec. 8.36@8.40; Mar. 8.70@8.75; June 
9.07 sale; Sept. 9.33@9.40; sales 44 lots, 
Closing 3@7 lower. 

Tuesday, Nov. 27, 1934—Old Con- 
tracts—Close: Dec. 6.75n; sales none, 
Closing 15 lower. Standard—Close: 
Dec. 8.15n; Mar. 8.50b; June 8.85@8.86; 
Sept. 9.15@9.19; sales 25 lots. Closing 
18@22 lower. 


Wednesday, Nov. 28, 1934—Old Con- 
tracts—Close: Dec. 6.85n; sales none. 
Closing 10 higher. Standard—Close: 
Dec. 8.20@8.25; Mar. 8.55 sale; June 
8.92@8.95; Sept. 9.25 sale; sales 36 lots, 
Closing 5@10 higher. 


Thursday, Nov. 29, 1934—Holiday. 


Friday, Nov. 30, 1934—Old Contracts 
—Close: Dec. 6.70b; sales none. Clos- 
ing 15 lower. Standard—Close: Dee. 
8.18@8.25; Mar. 8.53@8.60; June 8.85@ 
8.89; Sept. 9.20 sale; sales 15 lots. Clos- 
ing 2@7 lower. 

fe 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended November 24, 1934, were 
8,451,000 lbs.; previous week, 7,955,000 
lbs.; same week last year, 5,154,000 
lbs.; from January 1 to November 24 
this year, 229,810,000 lbs.; same period 
a year ago, 205,331,000 ibs. 


Shipment of hides from Chicago fox 
the week ended November 24, 1934, 
were 9,710,000 lbs.; previous week, 
7,362,000 lbs.; same week last year, 
5,869,000 lbs.; from January 1 to No- 
vember 24 this year, 274,695,000 lbs.; 
same period a year ago, 234 564,000 
lbs. 

——- fe 


WOOL SHORN IN 1934. 


The amount of wool shorn or to be 
shorn in 1984 is 354,533,000 lbs., ac- 
cording to the preliminary estimate of 
the United States Department of Agri- 
culture. This is 10,197,000 lbs., or 2.7 
per cent less than the amount shorn 
in 1933 and is about one per cent larger 
than the 5-year average, 1929 to 1933. 

The decrease in wool production this 
year resulted from a 2 per cent decrease 
in the average weight per fleece and a 
decrease of about 1 per cent in the 
number of sheep shorn or to be shorn. 
Smaller weight per fleece was caused 
by sharp drop in estimated average 
weight of wool per head of sheep shorn 
in Texas and California. High weights 
in both States last year, resulted from 
large number of sheep and lambs shorn 
in fall. Consequently, a large propor- 
tion of this year’s spring clip was short 
wool. Present indications are that clip 
from fall shearing will be much smaller 
this year. 


The National Provisioner 
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Hides za Shins 


Chicago. 


PACKER HIDES — Trading was 
rather light this week in packer hide 
market, but character of sales made 
indicated firmness of market. One 
packed moved 20,000 light native cows 
of less desired Aug. take-off at 7%c 
basis. Another packer moved a car 
each light cows at 7%c and branded 
cows at 7%4c, in line with prices paid 
by Exchange traders at close of last 
week. Association also moved a car 
each same basis. 


Market is firm, with numerous bids 
reported at last trading prices. Pack- 
ers are slow to offer out’ hides, due in 
part to large movement accomplished 
previous week, but indicate they would 
accept business at a half-cent up. Some 
of the trade feel bids 4c up might re- 
sult in trading. 


Following sales to Exchange traders 
at close of last week, previously re- 
ported, at 44c advance for light cows 
and branded cows, easier futures prices 
early this week caused such buyers to 
withdraw. However, such bids were 
available mid-week, with improvement 
in futures market. Intervention of the 
Holiday helped to cool off market and 
shortened the business week. 

Native steers last sold at 10c, ex- 
treme light native steers 7%c. Butt 
branded steers last moved at 9%c, Colo- 
rados at 9c, heavy Texas steers 9'4c, 
light Texas steers 8%c, and extreme 
light Texas steers 7c. These prices are 
available at present; packers’ ideas 
higher. 


Heavy native cows last sold at 8%4c 
and wanted. Light native cows sold at 
Tec, steady with last tanner business 
for 20,000 Aug. and first few days Sept. 
take-off, including period of drought 
slaughter; packers’ ideas are 8c for Nov. 
take-off. One packer sold a car St. 
Paul light cows at 7%c, but asks 8c for 
other points. Association also sold car 
this basis. One car packer River point 
branded cows made 7%c, and Associa- 
tion sold a car same basis; tanners 
bidding 7c. 

Native bulls last sold in volume at 
Te, branded at 6c. 


SMALL PACKER HIDES—Strictly 
Chicago small packer all-weights of 
current take-off quoted around 7@7%%4c 
for native steers and cows and %%c less 
for branded. Outside small packer lots 
moving at prices ranging from 64%@ 
6%c, selected, for natives, down to 5% 
@6e for less desirable lots, depending 
upon proportion of drought hides and 
location. 

Last trading in Pacific Coast market 
was a small lot of Los Angeles Nov. 
hides, at 7c for steers and 6c for cows, 
flat, f.o.b. shipping point. 


Week ending December 1, 1934 


FOREIGN WET SALTED HIDES— 
South American market steady. Early 
in week 9,000 Argentine frigorifico 
steers sold, and 8,000 later, all at 59% 
paper pesos, equal to 948@10xc, c.i-f. 
New York, steady with large movement 
previous week. Some 4,500 light steers 
sold equal to 10x%c. 

COUNTRY HIDES—While trading 
in country hides appears rather quiet 
on surface, some shoe manufacturing 
tanners are reported to have been pick- 
ing up country extremes lately around 
6c basis, and it is somewhat difficult to 
buy trimmed extremes under 6%c at 
present. All-weights quoted around 5% 
@5'%4c, selected, delivered, with some 
buyers’ paying limits at inside figure. 
Heavy steers and cows 4%@5%c, buy- 
ers’ and sellers’ ideas. Trimmed buff 
weights quoted 542@5%c in some direc- 
tions. Others report hard to secure un- 
trimmed under 5%c. Bulls around 3% 
@3%e; glues, 3%@4c.  All-weight 
branded about 4%c, flat, less Chicago 
freight. 

CALFSKINS—Packers moved bulk 
of Oct. calfskins earlier with last trad- 
ing at 15¢ for Oct.-Nov. heavy picked 
points, 9%4/15-lb., and 18c for lights 
under 944/lb.; bid of 15c reported this 
week for certain picked point heavy 
calf; market appears firm. 

Chicago city calfskins appear steady; 
car 8/10-lb. sold early at 10%c, with a 
car later at 10c, steady with previous 
week’s bid; car 10/15-lb. sold early at 
12%c, or 4c up, with three cars later 
at 12c. Outside cities, 8/15-lb., quoted 
around 10%c; mixed cities and coun- 
tries around 9c; straight countries about 
7c. Chicago city light calf and dea- 
cons sold steady at 75c each, for 3,000 
at Chicago and 2,000 at Detroit. 


KIPSKINS—Last sale of packer na- 
tive kipskins was at 942c for southern 
natives, and 11c asked for northerns. 
One packer sold a car. Sept. over- 
weights at close of last week at 9%4c 
for northerns. Mid-week, two packers 
sold 20,000 Aug.-Sept. branded kip- 
skins at 7%c. 

Chicago city kipskins last sold at 
914c, and some offered this basis. Out- 
side cities quoted around 9c, nom.; 
mixed cities and countries about 7%4c; 
straight countries 6%2@7c. 

Packer regular slunks last sold at 
65c for Oct. production and this is 
asked. 


HORSEHIDES—Not much change in 
market, with good city renderers quoted 
usually around $2.50, and some asking 
$2.75, mixed city and country lots usual- 
ly $2.20@2.40. 


SHEEPSKINS — Dry pelts quoted 
around 11@12c locally for full wools, 
slightly higher quoted at some points. 


Production of shearlings very slow, and 
offerings correspondingly light; market 
generally quoted on big packer shear- 
lings 45c for No. 1’s, 35¢c for No. 2’s, 
and 25c for clips, although a sale was 
reported in one direction at 474¢c for 
No. 1’s. Small packer shearlings around 
half-price. Pickled skins selling around 
$2.75 per doz. straight run of big pack- 
er lamb at Chicago, for Nov. skins, al- 
though some packers report no sales 
under $3.00. Sales at $2.75 per doz. re- 
ported at New York, with $3.00 usually 
asked. Big packer lamb pelts quoted 
$1.35@1.50 per cwt. live lamb, or $1.10 
@1.25 each, for that quality and weight, 
top price asked; small packers quoted 
around $1.20@1.35 per cwt. live lamb, 
and outside small packers around $1.00 
@1.10 per cwt., or 65@75c each. 


New York. 

PACKER HIDES—Two packers still 
reported holding Nov. brands, and one 
possibly some ngtives; other packers 
moved Nov. steers earlier at 11c for na- 
tive steers, 944c for butt brands, and 9c 
for Colorados, and all-weight cows last 
sold at 7c. Unsold branded steers held 
at a half-cent up. 

CALFSKINS — Market appears 
steady to firm. Car collectors’ 5-7’s 
reported early at $1.05, and some also 
reported at $1.00; car 7-9’s moved at 
$1.20, and a car at $1.25; last sale of 
9-12’s was at $2.00. Packer calf quoted 
10@15c over these prices, as to sellers’ 
ideas. 

~ fe 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ended Nov. 30, 1934, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
ov. 30. week. 1933. 
Spr. nat. 
eer 10% @1in 10%@lin 10%@lin 
Hvy. nat. strs @10 10 10% 
Hvy. Tex. strs. @ 9% 9% @10% 
= butt brnd’d 
okaee g 9% g 9% 
Hvy. Col. strs. 9 9 
Ex-light Tex. 
O” 2cees 7 T%4n 7 7% 
Brnd’d cows. 7 ™% 7 at 
Hvy. nat. cows 8% 8 
Lt. nat. cows 7% 7% T%H@ 7% 
Nat. bulls .. 7 @i7 
Brnd’d bulls. 6 
Calfskins ...13 15b «(13 5 
Kips, nat.... 104%n 10%n 15 
Kips, ov-wt.. Yn 
Kips, brnd’d. 7 7%@ 8n 
Slunks, reg..60 65 





Slunks, hris. .35 50 35 50 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Nat. ~ tee i 49 1% 7 7% 
6% 


Branded 7 % 
Nat. bulls .. 64%n on 6 
Brnd’d bulls. 54%4n 5 

Calfskins ...10 12 10% 1% 14 17 
BE eanae-cs B Ba 9 13% 
Slunks, reg.. 40 So 60 65 


Slunks, hris. Fo Son 20 30n 30 @3in 
COUNTRY HIDES. 


Hvy. steers.. 
Hvy. cows .. 


Deacons 





Pkr. lambs. .1.10@1.25 1. 10@1. 25 1.35@1.50 
=. pkr. 


mbs -65 75 65 75 1.15 
Pen shearlgs. 45 4714 45 60 65 
Dry pelts ...11 13 11 14 15 











Why Use Your Hands? 


There isn’t a man who can always keep tem- 
peratures perfectly even by twisting valves 
open and shut. Yet, if goods are ruined by 
using too much or too little heat, some one 
is blamed. 


Such mistakes cannot occur if temperatures 
are automatically and infallibly controlled 


” SARCO 


Temperature Regulators 


fexRaco | Once set for a given temperature, 
S| the Sarco will maintain that tem- 
perature exactly, without atten- 


tion, in cookers, retorts, pasteur- 


Your Pipell izers, etc. 








pub SAVERS, They have the same sensitivity at 
all points of range from zero up and can be 
adjusted 15° above or below calibrating 
point. 


They will not cverheat. Have no trouble- 
some stuffing boxes. Are en- 
tirely self-contained. Valve 
body cannot be distorted when | 
installing. Valve seats will not 
stick and are easy to regrind 
when worn. Furnished chrome- 
nickel trimmed without extra 
cost. 


Write for catalog BE-52 and 
particulars regarding our free 
trial offer. 


SARCO COMPANY, INC. 
183 Madison Ave., New York, N.Y. | 


Branches in Principal Cities 


Sarco Canada Limited, Federal Building, 
Toronto, Ont., Canada 
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for SMOKEHOUSE Efficiency 








Sausage Stick Hanging Truck 
for transporting and finish- 
ing sausage on sticks. Can 
be run right into the smoke- 
house, washer or dry room! 
Sturdily built for long, effi- 
cient life. Ask for details. 


The GLOBE CO. 


Complete Equipment for Meat 
Packers & Sausage Manufacturers 








818-28 W. 36th St., Chicago 


Get GLOBE’S advice op 
meat smoking operations! 
Our engineers are at your 
service planning new or 
special equipment, solving 
smokehouse difficulties, in. 
creasing efficiency of oper. 
ations. Use this service— 
no obligation! 


Smoke Stick and 
Gambrel Washer 
Removable cylinder 
section for loading, 
Heavy galvanized con- 
struction throughout. 
Fast, efficient, econom- 

ical. 
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® Deacock Brand 


ye PACKINGHOUSE SPECIALTIES 
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Bil a QUALITY 


‘Wa Mash PROCESSED MEATS 
nN ARE PREPARED 


PEACOCK BRAND 


» W2 J. Stange Co. 


= CHICAGO 
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GLIMPSES OF THE OLD DAYS. 


(From THE NATIONAL PROVISIONER of De- 
cember 4, 1909.) 

The stockyards poet had this to say 

on the hog situation: 

The 4-cent hog has seen his day— 

That is, while the packer 
will pay— 

But Uncle Bill Skinner’s pet refrain 

Is “There never was a drought wasn’t 
broke by rain.” 

So the 8-cent hog may get it in the neck, 
And be lucky to pull down a nickel, by 
heck. 
It's easy 
ground, 
And when a durned old hog brings 8 cents 

a pound, 
And boasts he’ll bring nine before winter 
is o’er, 
It’s a pretty good sign he’ll bring nearer 
four, 
Maybe! 


a higher price 


to run a good thing in the 


Feature of the week was the annual 
report of Secretary of Agriculture 
James Wilson, in which he emphasized 
a study of meat prices. He declared 
that neither wholesale nor retail prices 
had advanced disproportionately to cost 
of livestock or other commodity prices. 
He called attention to decrease in live- 
stock supplies since 1840, and declared 
that in 70 years the per capita avail- 
able meat supply had declined to less 
than three-fifths of its former propvor- 
tions. “Most prosperous of all years 
for agriculture was 1909,” declared 
Secretary Wilson. 


The tenth annual International Live- 
stock Exposition was a big success. 
The grand champion fat steer went to 
8. & S. Co. for 17¢ lb.; Armour bought 
the prize carlot of fat steers at 15c; 
§. & S. got the champion carlot of lambs 
at llc. The packers’ six-horse teams 
were the feature of the show. William 
H. Skinner was elected president of the 
Exposition, to succeed Alvin H. San- 
ders, appointed to the U. S. tariff board. 


Wholesale fresh meat prices quoted 
for the week were: good native steers 
11@12c; medium 9@10c; heavy steer 
loins 22%c; heavy steer ribs 17%4¢; 
light carcass veal 914c; round dressed 
lambs 18c; dressed hogs 11@11%c; 
pork loins 18c. Smoked hams, 12-lb. 
av., were quoted at 16%4c and fancy 
breakfast bacon at 21%c. 


Average prices of livestock paid by 
packers at Chicago during the week 
were: cattle $6.40; hogs $8. 20; sheep 
$4.75; lambs $7.20. Hog prices com- 
pared with $8.08 the previous week and 


$5.74 a year earlier and $4.96 two years 
previous. 


Week ending December 1, 1934 


Blumer-Sartain Packing Co., Colum- 
bus, O., held its annual meeting and re- 
elected president Gabriel Blumer and 
vice president and general manager 
W. H. Sartain. 


Edward T. Danahy Co. was incorpo- 
rated at Buffalo, N. Y., with E. T. 
Danahy, L. J. Grauer and G. M. Danahy 
as incorporators. 


Swift & Company’s sales of fresh 
beef in Chicago for the week. ended 
Saturday, November 27, 1909, averaged 
7.68c per pound. 


Beef cattle on December 1 brought 
the highest price ever paid on the Chi- 
cago market, packers paying 10c for 
prime steers. 


Armour and Company received per- 
mit to do business in the state of Arkan- 
sas, with G. M. Waller as agent. 

The first annual financial report of 
Armour and Company ever made public 
showed a surplus of $7,127,924. 

President Walter Blumenthal of the 
United Dressed Beef Co. attended the 
International Livestock Show at the 
Chicago ‘stockyards. 

Genera] superintendent C. O. Young 
of Swift & Company spent the week in 
New York. 


CHICAGO NEWS NOTES. 


Henry C. Kuhner, president, Kuhner 
Packing Co., Muncie, Ind., was in Chi- 
cago this week. 


Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., was in the eity 
on business during the past week. 


Purchases of livestock at Chicago by 
principal packers for the first three 
days of this week totaled 22,467 cattle, 
4,047 calves, 56,163 hogs and 26,714 
sheep. 


T. F. Driscoll, advertising manager, 
Armour & Co., attended the convention 
in Atlantic City last week of the Asso- 
ciation of National Advertisers, of 
which he is a director. 


M. J. Hennessey, former president of 
the Dunlevy-Franklin Co., Pittsburgh, 
Pa., who is on a world tour, reports 
from Agua Caliente, Mexico, that he 
is on his way to San Francisco to sail 
for Honolulu, Japan and China. 

Frank N. Davis, vice president of 
THE NATIONAL PROVISIONER, is en route 
with his family by steamer from New 
York to Los Angeles via the Panama 
Canal, and will visit Pacific Coast and 
Far West points before his return. 


Provision shipments from Chicago for 








NEW ARMOUR HEADS TALK OVER POLICY. 


Frederick H. Prince of Baston (left), new chairman of the board of Armour and 
Company, gets together with Robert H. Cabell (center), new general manager, and 
vice president and treasurer Philip L. Reed (right), new member of the finance com- 
mittee, following the directors’ meeting at which Mr. Cabell was chosen to succeed 
the late T. G. Lee as operating head of the company. 

Mr. Cabell has been with Armour and Company for 43 years, and has been head 
of its European organization for many years, that branch now having from 1,500 to 


2,000 employees. 
presidents 
general counsel Faulkner. 


He will be assisted by a committee of management including vice 
Shoemaker, Mills, Hoagland, Eastwood, Benson, Clithero, Lalumier and 
It is understood that the office of president will be left 


vacant until the annual meeting in January, when it is reported that Mr. Cabell may 
be elected a director, making him eligible to the presidency. 
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THE C-D-V 
TAPERED HOLE PLATE 


Plate and hub one 
solid piece of steel. 
The ideal plate for 
fancy pork and sum- 
mer sausage 











No. 600—V %” Cutting Side, 
Tapered Holes 


THE SPECIALTY MFRS. SALES CO. 


No, 600—V %” Outlet Side, Tapered 
Hotes 


2021 Grace Street, Chicago, IIl. 


has. W. Dieckmann 
Telephone: LAKeview 4325 














| The 


ANNOUNCING |i 


A NEW 
DEVELOPMENT 


for smoking butts which will 
show you a saving on your 
present operation cost. 






For better 
profit in cut. 
ting and mix. 
ing investigate 
this new . . 


KU TMIXER. 


3325 ALLEN ST. PHILADELPHIA, PA. 
ene 





| THE HOTTMANN MACHINE COMPANY 








Write us for sample! 


h bobs 


State 1637 
222 West Adams St., Chicago, Ill. 





NEW SYSTEM 
Rotary Oven 


Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at 
Lowest Fuel Cost. 





Made in Six Sizes 





Selling Agent = — 36 loaves or 24 roasts 
edium 
THE ADLER COMPANY Same Levee so sone or 


F.O.B. Factory 


Brand Bros., Inc. 
410 EB. 49th St., New York City 


CINCINNATI 


The World’s Largest Knitters of Stockinette Fabrics Names of users ond com ee 


plete details on request. _— 
































Makers of the 
e 
eS wea . Just SEASONING is Not Enough! 
Frankfurter, 
» east Pork People eat pork sausage because There is only one sure way of P; 
Sausage (with P A ° 
enh witheut they like its flavor—because they making pork sausage profits— 
sage), Braun- enjoy eating it. That is why poor make fine quality product by using 
ee a quality product can’t stand present- the finest of seasoning—MAYER es 
wurst), Chiti@en day competition, why sausage Seasoning. It can’t be beat for a 
Carne, Rouladen made with ordinary seasoning is quality, flavor and delicious good- 
Delicatessen, constantly losing ground. It doesn’t ness. It builds profits. And it will C 
pcan wees have the delicious flavor that probably cost no more to use than 
§ age Season- ° . Ask 
ings, New Deal makes people come back for more. your present inferior grade. 
Lgenetionening The Man Who Knows It doesn’t bring profits! for samples! - 
an pecia 
me tn yng H M AYER & SONS Co 6819-27 S. Ashland Ave., Chicago, II. ma 
pound. ° J . e Canadian Office, Windsor, Ontario 
—_— 
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the week ended Nov. 24, 1934, with com- 
parisons, were reported as follows: 


Week 
Nov. 24. week. week, ’33. 


meats, Ibs.. .16,839,000 19,843,000 18,410,000 
Fresh meats, Ibs. . .61,165,000 56,395,000 56,930,000 
lard, Ibs. ..------ 4,654,000 6,915,000 11,295,000 


——e—__ 


NEW YORK NEWS NOTES. 


Fred Mulligan, produce department, 
Armour and Company, Boston, was a 
yisitor in New York last week. 


Previous Same 


W. J. Cawley, vice president; Harry 
J. Williams, vice president and general 
superintendent; Allen McKenzie, chief 
engineer, and Richard D. White, pro- 
duce department, Wilson & Co., Chi- 
cago, were in New York City last week. 


The annual sales meeting of the 
Eastern division of the Rath Packing 
Co., Waterloo, Iowa, was held in New 
York City on November 22-24. Vice 
president R. A. Rath and other sales 
executives were present. 


Visitors to New York during the past 
week included G. C. Custer, produce de- 
partment; J. H. Williams, soap depart- 





ment; W. J. Callahan, transportation 
department, and J. A. Liston, poultry 
department, all from Swift & Company, 
Chicago. 


John R. Kinghan, chairman of the 
board, Kingan & Co., Indianapolis, was 
a visitor to New York during the past 
week. J. E. Graham, manager, poultry 
department, Kingan & Co., Lebanon, 
Ky., was in New York for a few days 
last week and visited at the Bronx 
branch of Kingan Provision Co. 


Meat and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended November 24, 1934, were as fol- 
lows: Meat—Brooklyn, 692; Manhat- 
tan, 1,246 lbs.; Bronx, 3 lbs.; Queens, 
21 Ibs. Total, 1,962 lbs. Poultry— 
Brooklyn, 66 lIbs.; Manhattan, 213 Ibs. 
Total, 279 Ibs. 


Nineteen leaders in the New York 
food industry have been enlisted to 
head sub-committees of the foods di- 
vision of the commerce and industry 
committee in the Citizens Family Wel- 
fare Committee’s appeal for $2,000,000. 
The division’s quota is $65,000. This 
organization is in New York City. R. 
E. Tomlinson, president of the National 
Biscuit Co., is division chairman, as- 
sisted by Charles F. Bliss, secretary of 
that company. Packer members of the 
various sub-committees include S. W. 
Loucks, district manager, New York 
district, Armour and Company; George 
A. Schmidt, president, Stahl-Meyer, 
Inc.; Irving Blumenthal, vice president 
and treasurer, United Dressed Beef Co., 
and A. E. Woolsey, manager, produce 
department, Swift & Co. 


—-  f—__ 





JAY E. DECKER. 
Re-elected president of Jacob E. Decker 


& Sons at recent annual 


stockholders, 


meeting of 


urer; F. G. Duffield, vice president; 
Geo. H. Harrer, secretary. 


The company has had an excellent 
year, as was indicated by the fact that 
a 7 per cent dividend to preferred stock- 
holders was declared at the annual 
meeting. This was the thirtieth consecu- 
tive dividend declared by the company. 
The financial report for the fiscal year 
just closed will be made public later. 









































ven DECKER ELECTS OFFICERS. The position of chairman of the 
* board is a new one. Its occupant, Mr. 
e orf ihe annual mestng of stoekhold. Skipworth, is president of A. Gobel, 
uality Mason City, Iowa, on November 21 Inc., with which the Decker Sa 
ts at ‘de : : ’ is affiliated. The election of Messrs. 
the following were elected directors: Ski . = am B 
Jay E. Decker, ¥. G. Duffield, B. 8. “Oey Oe es oe 
wil Selby, L. E. Wakefield, V. D. Skipworth, Sn¢ Sngraham, directors of Gobel, as 
Malcolm D. B. Hunter, Joseph J. members of the Decker —— oe 
yasts : 7 emphasizes the close relation between 
Kerrigan, John G. Bates and Henry A. : A 
pasts In eateeum, the two companies. No change in the 
vasts g f : . present operating control of the Decker 
Vv. D. SKIPWORTH. on —_ 4g ae Rn company will be made, it is announced. 
: re cers: V. D. Skipworth, chairman of the 
Com J Bicicd chairman of the board st recent board; Jay E. Decker, president; E. 8. Mckay 
equest. Sons, Mason City, Iowa. Selby, first vice president and treas- See Classified Page for bargains. 
hy H. P. HENSCHIEN 
' ARCHITECT F.C. ROGERS, INC. 
f Established since 1909 
y oO PACKING PLANTS —_ PLANT ADDITIONS 
its— RECONDITIONING FOR GOVT. INSPECTION PHILADELPHIA 
vER 59 E. Van Buren St., Chicago, Ill. 
for 
rood- PROVISION 
will 
Arsen Great Lakes Stamp & Mfg. Co. BROKER 
Ask Precision Made Branding and Marking Devices RY K. LAX. G _ 
i HAR > » Genera anager 
Electric ink ‘'800N. a Electric Ink Roll- 
Branders for Sau- CHICAGO, ILL. er Carcass Brand- 
Ti. | —— “Sontag —  ~* a= Member of New York Produce Exchange 
Write foe catateogue and Philadelphia Commercial Exchange 
——e haineas 
wisioner § Week ending December 1, 1934 
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every cold storage need. 


gauge galvanized iron. 








*C-B” Cold Storage Door 


‘“‘The Better Door that Costs no More’”’ 


There is a “CB” Cold Storage Door for Write us for a “CB” Cold Storage Door 


“CB” Cold Storage Doors of any type can P : 
be completely metal clad. Entire door and Get om infomation before you buy. 
frame are each completely enclosed with 26- A trial will convince you of the superior- 


Unexcelled for use where moisture and | of the “CB” Cold Storage Door—“the Better 
steam are present, as in dairies, etc. 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., Cincinnati, Ohio 3907-11 S. Halsted St., Chicago, III, 


catalog and price list. 


ity of the design, workmanship and finish 


Door that Costs no More.” 

















CALVERT Now installed in 
more than 225 

® plants, including 

Bacon Skinner 2itrominent pack 
ers. Many impor- 
tant advantages, 
plus ability to pay 
for itself shortly in 
labor savings alone. 











Write for list of 
users! 


CALVERT 
MACHINE CoO. 


1606-8 Thames &t., 
Baltimore, Md. 





Hand or Power Operated 








PEERLESS BROOM 
BRUSH MILLS 


Utica, New York 


Manufacturers of 


AJAX FIBRE BROOMS 


Made of a water- and acid-resisting fibre guaranteed 
to outlast corn or any other fibre known. A broom 
most efficient and ¢conomiecal for every use in the 
Meat Packing Industry. 


Samples for test purposes gladly furnished 




















Our Eightieth Anniversary 


M&A M HOG 
GRINDS EVERYTHING 


Cuts rendering cost 


Grinds fats, bones, carcasses, vis- 
cera, etc.—all with equal facility. 
Reduces everything to uniform fine- 
ness. Ground product gives 
up fat and moisture con- 
tent readily. Saves steam, 
power, labor. Low opera- 
ting cost. Increases melter 
capacity. 








We will gladly analyze your 
requirements and make spe- 
cific recommendations to fit 
your needs. Write! 


MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich, 


























Grinders—Vibrating Screens 
FOR BY-PRODUCTS 


There ts a Williams for every by-product 
crushing or grinding job. Heaviest con- 
struction predominates. [Especially de 
signed to grind greasy cracklings and 
tankage. Other types crush green bones 
and hash dry rendering materials. We 
also build the well known ‘‘Full-Floating”’ 
Vibrating Screen for sifting greasy 
cracklings. 


WILLIAMS F PATENT CRUSHER & PULVERIZER co. 
TH NINTH ST., ST. LOUIS, MO. 





Chicago New York San Francisco 
37 W. Van Buren &t. 15 Park Row 326 Rialto Bldg. 
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Backus Baskets for 
Delivering Meats 


Easily cleaned 
Sanitary 


Light enough 
to reduce 
deadweight 


Strong enough 
to stand 


the knocks! 


A. BACKUS, JR. & SONS 


1522 W. Fort St., Detroit, Mich. 


Cra hlings, Bones, 
Grinding sitions. 
P ays More... te Stedman Way 


Geers 2-Stace 4Hammer 
Mills reduce cracklings, ei 
peller cake, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace method of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 30. 


TEDMANSS wechine wort 


founded 1834, ¢ Aurora, INDIANA- u.s.aA. ~ 
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(Pie Packer’ 


Good Sales Technique 
Is Required Today to Sell Satisfac- 
tory Volume of Meat Specialties 


EAT selling today requires more 

ability and adaptability than 
were needed a few years ago, in the 
opinion of one packer salesman wh‘) 
reads THE NATIONAL PROVISIONER. 


In the following letter he compares 
conditions today with those of ten years 
ago. He says: 

Editor THE NATIONAL PROVISIONER: 


I have been a steady reader of THE 
NATIONAL PROVISIONER for many years 
and have always found the “Page for 
the Packer Salesman” of interest and 
very much worth while. In fact, we 
can’t get enough of it! THE NATIONAL 
PROVISIONER is our only meat magazine 
and we rely on it exclusively. 

Because of the constantly changing 
trend in meat merchandising and sell- 
ing methods, the packer salesman of 
today must be much more alert than 
he needed to be only a few years ago. 
If he is to be of the most value to his 
firm he must know the meat selling 
situation accurately, and must change 
his selling methods to meet new situa- 
tions as they arise. 

The average packer salesman of ten 
years ago had a quota of 20,000 lbs.— 
and this was not considered large. It 
consisted mostly of fresh meats and rail 
stock. 


More Difficult to Sell Specialties. 


As manufactured meat products ap- 
peared on the market in greater quan- 
tities, this same tonnage hunter was 
given the task of introducing these spe- 
cialty items. When he called on his 
trade with samples of these manufac- 
tured products he found it took a great 
deal longer to sell 25 or 50 lbs. of the 
specialties than 5,000 Ibs. of fresh 
meats. 

About noon, under such conditions, 
he began to worry about his tonnage. 
The only thing to do, of course, was to 
hurry to a store where a big order 
could be secured, passing on the way, 
Perhaps, many places where orders 
were awaiting him. After working un- 
der these conditions for a few days 
there was the natural temptation to 
lose interest in or forget about the 
specialty items, at least until some new 
Specialty was introduced and he re- 
ceived orders to push it. 


The unsatisfactory results of one man 
trying to sell both fresh meats and spe- 
cialties started the use, I believe, of the 
Specialty salesmen. In many cases 
these were of the high pressure type. 
They called on the retailers in company 
with the general line men and talked 
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only the particular items they had been 
instructed to <2!1. 

After these specialty meat selling 
campaigns were over, very often much 
of the product had to be picked up be- 
cause of the high pressure methods re- 
sorted to. Retailers, more often than 
not, were sold more product than could 
be passed over the counters to cus- 
tomers. This type of selling probably 
did the meat industry more harm than 
good. 


Salesman Must Have Adaptability. 


Today the packer salesman who sells 
5,000 to 7,000 Ibs. of manufactured 
products is far more valuable to his 
concern than the high pressure type 
who perhaps sold a considerably larger 
tonnage. But to sell even this quan- 
tity of product the following qualifica- 
tions are absolutely necessary: 

1—The packer salesman must believe 
sincerely in his employer and that his 
products are the things he wants to 
sell. 

2—He must be constructive and able 
to plan his work in considerable detail 
before he starts out on his route. 

3—He must know the capacity of his 
trade, sell each retailer the limit if 
possible, and do this in such an interest- 
ing way that the dealer will find pleas- 
ure in giving the salesman all the busi- 
ness he can. 

One thing in particular packer sales- 
men should keep in mind. In making 
a presentation of the line, the sales- 
man should do it in such an interesting 
and convincing manner that the retailer 
will see the products exactly as the 
salesman desires him to see them. 

Very truly, 
CHARLES BARBOSKY. 
—— fo 


SELLS JUDGE AN ORDER. 


How Calvin Aronson, salesman at the 
Broadway branch of the Hygrade Food 
Products Co., Brooklyn, N. Y., upheld the 
tradition of the packer salesman of 
being able to talk himself into an order 








LIVE SALESMAN GETS ORDERS. 


Nalesman 


was revealed when he appeared in court 
on a charge of traffic violation. The 
order Cal got was from the magistrate, 
and was a suspended sentence for 
breaking a traffic ordinance. The New 
York Daily News gave the details as 
follows, as reported by the Hygrader: 

“Well, I knew there was no use tell- 
ing the cop how my car got shoved in 
front of the fire hydrant,” said Aron- 
son. “So I decided I would take my 
story to court where a noble-minded and 
highly intelligent gentleman like you, 
Judge, could pass upon it—.” 

“Wait a minute,” interrupted Magis- 
trate Benjamin Greenspan, “what sort 
of a salesman did you say you were?” 

“Bologna!” cried Aronson, with a 
tinge of pride. 

“T don’t mean this yarn you're tell- 
ing me, I mean your occupation,” the 
Court said sternly. 

“TI purvey bologna,” Aronson insisted, 
passing Greenspan his business card. 
“But I leave all the bologna at the 
factory. I wouldn’t bring it to court, 
Judge.” 

“This smacks a little of salami, if 
not bologna itself,’ said Greenspan, 
“but I'll suspend sentence. After this, 
Mr. Bologna Salesman, sell your bo- 
logna to the trade.” 

—— fe 


GIFT MEAT IDEAS. 


It is not too early for packer sales- 
men to start calling attention of cus- 
tomers to extra business and profits to 
be secured by pushing the idea of meats 
for Christmas gifts. Hams and bacon 
have been popular for this purpose, and 
the practice of giving them has been 
growing. But retailers will not make 
the most of the opportunity if they con- 
fine their efforts to encouraging giving 
of these two items only. 

For several years, commencing about 
three weeks before Chirstmas, one suc- 
cessful retailer has displayed each day 
a meat gift package containing an ap- 
petizing assortment of products. A sign 
accompanying the display states the 
price and announces orders may be 
placed at any time and that the gift 
package will be delivered to any ad- 
dress in the city on Christmas morn- 
ing. Bacon and hams are also displayed 
in the same manner. 

The gift box assortment display is 
changed every day or two, a new list 
of products being shown each time. This 
retailer has been very successful in sell- 
ing Christmas gift packages by this 
method, and the idea is one that packer 
salesmen might profitably pass on to 
their customers. 


— Ye 
Watch “Wanted Page ” for bargains. 
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Y g the Evidence of 
EXPERT WITNESS No. 1 
JOHN H. HAUSER 


Mr. Hauser speaks with double authority — his testi- 
mony being supported by that of Michael Schild, his 
partner in the firm of Fischer & Co., Manufacturers and 
distributors of better grade sausage, Mr. Hauser’s and 
Mr. Schild’s company is an old established one and 
well known throughout greater New York. 











You can duplicate the “Hauser Test” in your 
own kitchen. We will be only too glad to send 
you several PEL-O-CEL Casings. Simply soak these 
samples in lukewarm water for ten minutes (as 


indicated in the picture) . . . then, “give them the | 
works”! . . . Your trial of the PEL-O-CEL “Case” in- hea 
volves no obligation . . . Write to-day .. . = 

fea 

PEL-O-CEL PRODUCTS CORPORATION 442—12th STREET, BROOKLYN, N. Y. the 
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(4 1TS"CASE” 


dof SAUSAGE MAKERS @Md MEAT PACKERS 


rr, 


that PEL-O-CEL Casings possess all the advantages 
of natural casings, in addition to the desirable 
appearance of the synthetic casing. Our kitchen- 
men swear by them—and not at them. PEL-O-CEL 
Casings require no undue precautions. You can 
stuff them tight without fear of breakage. They per- 
form beautifully through the four stages of stuffing, 
smoking, cooking and curing. I am a booster for 
PEL-O-CEL Casings. They certainly stand the gaff.” 


R. JOHN H. HAUSER, please take the stand” 
..- Ques. “You've made the tests as shown 
we—you are using PEL-O-CEL Casings in your 
twn business. Now, if you will, and briefly, tell 
he jury what you and your company think of 
L-O-CEL Casings.” 


Ans. “They’re a Boon to Our Industry!.. 


es, gentlemen, we, at Fischer & Company, find 












Ove illustrations demonstrate a 


' bulging and keeps the sidewalls parallel 
CEL Casing’s strength. 


to each other. 

Strength and elasticity are obtained through 
the re-enforcement of the cellulose by means 
of a vegetable fibrous base. This combina- 
tion produces still another appreciated 
feature—the casing can be pricked without 
fear of tearing it. 


minute pores in the casing permit the smoke to 
penetrate—an aid to proper curing and an in- 
surance of fullness of flavor. 

Investigate the PEL-O-CEL “Case”... Write 
for trial samples. The results will amaze. 


te the muscular effort directed at the 
th of the casing (and Mr. Hauser is a 
bib. specimen of vigorous American 
+ health!). Note the casing when 

gtasped at both ends. It pos- 


PEL-O-CEL Casings are the only casings 
sesses uniform elasticity. This 


feature, regardless of how tight 
¥: the casing is stuffed, prevents 














Special treatments during the manufac- 
ture of the casing assure, too, that the meat 
will adhere closely when curing. The 


consisting of cellulose and a vegetable 
fibrous base. They are protected by patents 
in U. S. A. and foreign countries. 
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‘For the Petail Meat 


Dealer 


Rotation of Fresh Meat Displays 
Increases “Spread” and Profits 


By E. J. CLARY 


ry INVESTIGATION among sev- 
eral modern fresh meat stores in 
Eastern cities revealed the fact that 
commonly, dealers arrange their cut 
meat cases on the basis which to them 
seems the most logical, and then stick 
to that arrangement indefinitely. 


They appreciate the advantages of 
open display of cut meats, but they 
overlook some factors which have 
proved extremely profitable to the drug- 
gist, the grocer and others. The fact 
is that a daily switching of meat items 
by location in the case develops extra 
sales to a degree that is astonishing. 


Increase Number of Items Displayed. 


To pay less attention to the effect of 
the refrigerated show case as a whole, 
as to symmetry, color combination and 
size and more to getting the maximum 
number of “exposures” to customer’s 
view, is to take full advantage of a 
merchandising principle so well estab- 
lished as to be beyond dispute. By 
“exposure,” reference is made to the 
number of fresh meat items seen and 
noted per customer. 


If the case arrangement is always the 
same, the shopper, after a few visits, 
is apt to lose interest, to ask for what 
she wants and stop there. Consequent- 
ly, some system of rotation helps to 
get the full benefit from the modern re- 
frigerated cut meat show case and gives 
the dealer a broader “spread” of sales 
over his entire lines. 


A Case in Point. 


In one case, a Brooklyn, N. Y., meat 
retailer with the most modern equip- 
ment available introduced the daily ro- 
tation system and reported a definite 
increase in sales on nine items of 17 
per cent. This increase was noticeable 
within ten days after the rotation plan 
was introduced. 


Another advantageous point in fresh 
cut meat display is to give the slower 
moving items the most prominent spots 
in the case. A New York fresh meat 
retailer had this to say recently: 

“By giving my specials the most 
prominent space at top of case I in- 
creased sales by 21 per cent. Sweet- 
breads sales alone jumped 30 per cent 


(Reproduced by permission of C. V. Hill & Co., Inc., Trenton, N. J., from their book “Modern Food Merchandising.”) 

















in a period of three weeks as soon gg 
I gave them a break in the refrigerate 
showcase where every one could ge 
them. Previously, I had displayed ey} 
steaks in the most prominent Spots, 
when, as a matter of fact, my steak 
sales never have been a problem and 
the demand was little affected by 
show case display.” 


The most interesting fresh meat dis. 
play is the one that is varied from 
every standpoint. Not only in the ay. 
rangement and placement of the items 
but in the garnishment and platter ar. 
rangement much can be done to make 
things attractive and different from 
day to day. 


Get “Impulse” Business. 


The modern refrigerated fresh meat 
case is, in reality, the meat dealer's 
opportunity to develop impulse item 
sales. In previous years he has had 
very little opportunity to get this busi- 
ness because of the difficulty of get- 
ting his fresh stuff out in the open, 
cut and attractive in appearance. 


That being the case, the items which 
are demand items should be given less 
case play-up than the specials which 
must depend largely if not entirely 
upon the buying impulse of the cus- 
tomer. The more varied such displays 
are made, the more regular the rota- 
tion as to position, the more customers 
will get the impulse to buy the extra 


IN A CASE EVEN AS LARGE AS THIS, ARRANGEMENT MUST BE VARIED TO AVOID MONOTONY. 
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However, the case gives a splendid opportunity for a system of rotation which sells the customer on that extra item. 
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A refrigerated meat show case is not 
by any means a storage room for meat 
stocks; the dealer who looks upon it as 
gach is making a big mistake. It is a 
glling “tool,” and represents the most 
important advance that has come into 
the trade in a generation. 


Variety Better Than Mass Display. 


And, since the sale of specials or im- 
pulse items must depend upon display 
of the right kind, the more varied this 
display can be made the wider the 
spread, and the bigger the sales. 

Quantity or mass displays mean very 
little to the sale of meats or meat spe- 
cials. Experience has shown that the 
primary objective of the dealer in this 
respect should be to get as many items 
as possible before the people as often 
as possible, and in the most appealing 
fashion. 

Due to modern equipment and ar- 
rangement the retail market has lost 
its old time character of the “butcher 
shop.” New merchandising responsibil- 
ities rest on the shoulders of the dealer. 
He can no longer be a supply house for 
the locality. He must step out and create 
a demand for his wares, get the most 
out of every customer, contact and lure 
the casual patron with carefully cut and 
trimmed meats, attractively and promi- 
nently displayed. In short, he must 
put on a good show. 


— 
NEWS OF THE RETAILERS. 


Schmidt Brothers of Lansing, Mich., 
have opened a new store, the fifth to 
be operated by that firm in Lansing. 
Nelson Smith is in charge of the meat 
department. 


A new meat market, the Stoughton 
Central, has been opened in Stoughton, 
Mich. 


Jack Anderson has become owner of 
the meat market formerly operated by 
Wm. Hippe in Dew Crest, Wis. 

A new drive-in meat market and 
grocery is being constructed in Ander- 
son, Ind., at a cost of approximately 
$28,000. D. H. Mace and Son are the 
proprietors. 

§. Ouwerkerk, owner of Soph’s Mar- 
ket, 1626 Terrace st., Muskegon, Mich., 
has purchased the meat market at 1555 


Lake Shore drive from Mrs. Nettie 
Sletten. 


Jerry Coughlin has leased the meat 
department of Furlich’s store, 1018 W. 
Lawrence ave., Springfield, Ill. 

Floyd Hackley has opened a meat 
market in Mason City, Ia. 

Morrell Constantino has opened Mor- 
rell’s Market at 112-114 E. Laurel st., 
Springfield, Ill. 

A. Geckler of Milford, Ia., has sold 
his meat market to Herman Huels- 


- 


A new meat market has been opened 
at 4649 Bloomington ‘st., Minneapolis, 
Minn, by John Backstrom. 

Alois Pansky has opened a meat mar- 


ket at 4377 N. Teutonia ave., Milwau- 
kee, Wis. 
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Retail Meat Prices 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 
of quotations received. 


NEW YORK. CHICAGO 


ss ws re} At ws Ls) 
Saal Soll re sn] ~ * re _ 
Beef: Za Aa Za Awa Bn AS 
Porterhouse steak... .38 .34 .41 .36 .32 .35 
Sirloin steak ...... .32 .30 .36 .30 .26 .29 
Round steak! ...... .30 .28 .34 .26 .22 .25 
Rib roast, 1st 6 ribs .26 .23 .28 .24 .20 .23 
Chuck roast ....... 6B 1 DP WW Oe 
8 ar 1 a ae .- 2 ame 
Lamb: 
TE nabs ec cclowsecwen ete 22 .21 .21 .21 .20 .19 
ee 32 «(Oot «CWS S828 «iw 28 
ED CROUS onc ccccee A OO LO Oe eC 
a re ce oe oe ee 
Pork: 
Chops, center cuts.. .26 .26 .23 .25 .25 .21 
Bacon, strips ...... .31 .23 .23 .29 .20 .19 
Bacon, sliced ...... .é 36 .28 4.27 «135 «6.26 «(OA 
Hams, whole ...... . 24 19 1 2 1 (CO 
Picnics, smoked ... .15 .12 .11 .16 .11 .11 
BE te dckeeshaeess oes BE Hse 2 SS 
Veal: 
eee a oe Or 
22mn Cems ........ DS BD BB RB 
Rib chops ........ 26 .% .28 .22 2 32 
Stewing (breast) .. .14 .11 .11 .10 .10 .10 


1Top round at New York. 


EAGER TO LEARN ABOUT MEAT. 


Fall meat cutting demonstrations as 
given by representatives of the Na- 
tional Livestock and Meat Board have 
met a fine reception in different parts 
of the country. At New Bedford, 
Mass., 250 enthusiastic retailers at- 
tended a demonstration early this week 
preceding demonstrations given for 
schools, homemakers and service clubs. 
In Pittsburgh, 1300 retailers attended 
the meat cutting demonstration, some 
coming from a distance of more than 
100 miles away. 

The board’s cooking schools also are 
drawing record crowds. In Danville, 
Ill, in spite of pouring rain, the open- 
ing session of the meat cooking school 
was greeted by a packed auditorium 
with hundreds of women standing. At 
New Bedford, Mass., 1,600 women were 
registered at the first cooking school 
session with 1,000 turned away for lack 
of room. At Pittsburgh, the school 
drew an attendance on the first day of 
3,000 women. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Nov. 28, 1934: 


Fresh Beef: 


















CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS: 
(1) (300-500 Ibs.) choice.............. ek UE a $12.00@13.00 __.... :........ 
di Ges Woe Sb awa rae \ Wee eeaeteen J oS ee po 8 regen 
BED. $:siindcsacteqnecetenseabaeee aus  ” - sincaecwes FO 8S a er 
INI: 512.6: sao bilo phaceusln im acepan ie sieieeaies eee Cie een eee eee ae” pecaiedathe 
STEERS: 
(500-600 Ibs.) choice... 11.50@12.50 yet Sr 13.00@14.00 
x00d .... . 9.00@11.50 10.00@12.00 11.00@12.00 
Medium .. . 6.50@ 9.00 7.00@ 9.50 8.00@10.00 
CO yer Cer 5.50@ 6.50 6.00@ 7.00 6.50@ 7.50 
STEERS: 
(@00-700 Ibs.) choice. .......cccceccees ee 12.50@13.50 13.00@14.00 
SDA on geeskieieeg buadwadenseniewes OS eer 10.50@12.50 11.00@12.00 
MEE Adaxtusdeeceie) sadvddehenutecd 7.50@10.00 7.50@10.00 7.50@10.00 8.00@10.00 
STEERS: 
FED TG. WP) Ciebes. cnc cccccscsceveces 13.00@14.00 12.50@13.50 12.50@13.50 13.00@14.00 
MT divs ccd ensgebanuceedsneaeaceekeue 10.50@13.00 10.50@12.00 10.50@12.50 11.00@12.00 
cow: 
0 xd.0'sia- 06a sinclowed s0s Raabe ane 6.50@ 7.00 7.00@ 7.50 7.00@ 8.00 7.50@ 8.00 
BL: cnconkadenseckeeerabnant ew eattin 6.00@ 6.50 6.00@ 7.00 6.00@ 7.00 bg 7.50 
NE 465.00 b0bae sabe awepcene ses tee 5.00@ 6.00 5.50@ 6.00 5.00@ 6.00 5.50@ 6.50 
Fresh Veal and Calf Carcasses: 
VEAL: 
IUD 0:0 dcwseeceoduek bakeneoxwone 9.00@10.00 9.50@11.00 9.50@11.50 yee trey 
TU cudnehsveghobe a ek-ee eben aaneuaree 8.00@ 9.00 8.00@ 9.50 8.00@ 9.50 9.00@10.00 
SL  o.cnn oe eheGised Cawkeeeehnaevews -00@ 8.00 6.50@ 8.00 6.50@ 8.00 7. 8.00 
ee rr Eee 5.50@ 6.50 5.50@ 6.50 5.00@ 6.50 bog 7.00 
CALF: 
Pe OE. 5 oct ncaescowesmaemnma fF SS er J 8S ee 
CT ee ee ee ee § —s ew ecneseue > i i eeerane ee 
DE ocd otnetepacnedsnewe eden tees Ge GE sSciesscece of US ee ee 
Fresh Lamb and Mutton: 
LAMB: 
(38 lbs. down) choice............e00. 13.00@14.00 13.00@14.00 
ee arn pen See 12.00@13.00 12.50@13.00 
BE. Kewstcapeewinsns eeies enews was 11.00@12.00 11.50@12.50 
TEEN. vc. ceciccecuvecgine© cece ettcen eens 10.00@11.00 10.50@11.50 
LAMB: 
ee BSR A rere 13. 14.00 13.00@13.50 
PE daracnaeeecdetbeetiedeceteuewed 12.00@13.00 12.50@13.00 
MEY cn-00 4600 0cnceectcqenueseneter 11.00@12.00 11.50@12.50 
SIO, v0.6 0.05 6:5 0:0:0-0:0,6-010.0 00:00 0100 460 00% 10.00@11.00 10.50@11.50 
LAMB: 
(46-55 Ibs.) choice. ......ccccccccccees 11.00@12.00 11.50@12.50 
ME. dev 404 ec Cbbs es ebb eeoces 6 was pu ae 10.00@11.00 11.00@11.50 
MUTTON: 
(ewe) (70 lbs. down) good 6.50@ 7.50 7.00@ 8.00 
(| a ee 5.50@ 6.50 6.00@ 7.00 
RE rr rey eo 4.50@ 5.50 5.00@ 6.00 
Fresh Pork Cuts: 
LOINS: 
DP ER.. GHG cose dieewesaesde cease en 11.00@12.00 12.00@12.50 12.00@13.00 12.00@13.00 


\ ie tS | Seer reer er ree 
Ms Do a0 0.4.05 W606 4 000 0gbinintedens 
pe Ae eee eee ere 


SHOULDERS, N. Y. Style, Skinned: 


Bt TR. Ric nce tees cosees cosesesee 9.00@ 9.50 


PICNICS: 
G- B IDB. BV. ccc cccccvccccsccccccccces 
BUTTS: Boston Style: 


(1) Includes heifer 450 pounds down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


11.00@12.00 
10.50@11.50 
10.00@11.00 


10.00@11.00 


7.50@ 8.00 
10.00@12.00 


2.00@12.50 
11.50@12.50 
10.50@11.50 


12.00@13.00 
11.50@12.50 
10.50@11.50 


12.00@13.00 
11.50@12.50 
11.00@12.50 


10.00@11.00 


10.50@11.00 


(2) Includes ‘‘skins on’’ at New York and Chicago. 
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Salesrooms: 
425-435 E. 102nd St. 








Main Office and Factory: 


A. C. WICKE MFG. CO. 


Complete Market Equipment 
NEW YORK CITY 


406-414 East 102nd St. 


Phone ATwater 9-0880 for All Branches 


Bronx Branch: 
739 Brook Ave, 











AMONG NEW YORK RETAILERS. 


Brooklyn Branch had a stag card 
party Thursday of last week. Brook- 
lyn and South Brooklyn branches held 
the turkey exchange, as usual, the day 
preceding Thanksgiving, John Harrison, 
business manager of these branches, 
being in charge. 

A card party was held by the Ladies’ 
Auxiliary in Hotel McAlpin. Table 
prizes were awarded. Mrs. George An- 
selm, and Mrs. Albert Di Matteo were 
the hostesses. 


Fred Hirsch, business manager of 
Bronx Branch, has returned home after 
a long illness in the Post-Graduate 
Hospital. His many friends hope to see 
him back at business during the next 
week. 

—- Ye 


CHAIN STORE SALES. 


Report of First National Stores, Inc., 
for the three months ended Sept. 29, 
shows net income of $997,173 or $1.12 
a share on common stock, compared 
with $1,088,515 or $1.23 a share in the 
preceding quarter and $981,362 or 
$1.10 a share in the third quarter of 
1933. 


Jewel Tea Co., Inc., reports sales of 
$1,391,137 for the four weeks ended 
Nov. 3, an increase of 15.26 per cent 
over the $1,206,911 reported for the cor- 
responding period of 1933. The average 
number of units in operation during the 
period was 1,537 against 1,450 a year 
ago. 


FINANCIAL NOTES. 


Directors of Wilson & Co. this week 
voted a special dividend of 1% per cent, 
or $1.75 per share, to apply against 
accumulated dividends on the preferred 
stock of the company, payable January 
2, 1935, to stock of record on December 
15, 1934. 

At the annual meeting at Mason City, 
Iowa, last week directors of Jacob E. 
Decker & Sons Co. declared a dividend 
of 7 per cent on the preferred stock 
of the company. This is the 30th 
consecutive dividend declared by the 
company, of which Jay E. Decker is 
president. 

Stockholders of the Memphis Packing 
Corporation have approved plans for 
revision of capital set-up under which 
outstanding shares will be exchanged 
for $5,000 shares of new common. 
Holders of class A stock will receive 
six shares of the new common and class 
B holders will receive share for share. 

— ge 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Nov. 24, 1934: 


Point of 

origin. Commodity. Amount. 
Argentine—Canned corned beef......... 121,716 Ibs. 
Ne arr 2 Ib: 


Canada—Sausage 
Canada—Pork tenderloin .. 

Denmark—Liverpaste ................. 
Germany—Smoked ham 
Germany—Sausage 





ON er 101 Ibs 
Hungary—Liverpaste ...............+. 77 lbs 
Ireland—Smoked pork ................ 6,969 Ibs. 
DOMES —TGS sc wcccccccccctscccccecs 1,378 Ibs. 
DEED secncosecconseceessene sd 36,078 Ibs. 
Uruguay—Canned corned beef......... 2,250 Ibs. 


PACKER AND FOOD STOCKS, — 

Price ranges of listed stocks, Noy, 
1934, or nearest previous date, with 
number of shares dealt in during 


and closing prices, Nov. 22, 1934; 
Sales. High. Low. —(losg— 
Week ended Nov. Noy, 
Nov. 29. —Nov. 29.— 29, 
Amal, peter. 1,800 3% 3 3 
ee. ee = ens cose 
Amer. = if L.. 400 4% 43% 4% 
emeas 500 21% 21% 21% 
pea ae -. 600 438% 43% 4% 
Armour Ill. -12,600 6% 5% 5 
Do. Pr. Pfd. 13, — 10% 70% «Tl 
Oe. PO sacs 3 82% 82 
Do. Del. ‘Pfd. 1,300 100 100 100 
Beechnut Pack. 700 75 75 75 
Bohack, H. C.. ae ° awa ees 
0. Pfd...... 130 «665 64 65 
Chick. Co. Oil. 1,500 29 28% 28% 
Childs Co. .... 900 556 5% 5% 
Cudahy Pack.. - 400 47 47 47 
First Nat. Strs. 2,700 65% 64% 654% 
Gen. Foods ... 8,800 35 34% 35 
Gobel Co. . - 2,400 45g 41 4 
Gr.A.&P.1stPfd. 110 128 127% 17% 
Do. New .... 680 136 136 136 
Hormel, G. A. 25 20% 20% 20% 
Hygrade Food 400 2% 24 2% 
Kroger G. & B. 5,300 29% 291% 29% 


Libby McNeill. 
MeMarr Stores. 
Mayer, Oscar 


¥s8 ee ae ee ee 


Mickelberry Co. 800 1 1 1 
M. & H. Pfd... 80 5% 5% 5% 
Morrell & Co... 500 60% £60 604% 
et, Dee Bes Be - v0 owes _ one 
i” Reve da core cco |e 
Nat. Leather .. 600 1 1 1 
ee 1,400 10% 104% 10% 
Proc. & Gamb.. 6,100 48% 43% 438% 
Do. Pr. Pfd.. 100 115 115 115 
Rath Pack. ... .... ee" er 208s 
Safeway Strs. . 2,600 48 47%, 47% 
Do. 6% Pfd.. 80 104 104 104 
Do. 7% Pfd.. 90 110 109% 100% 
Stahl Meyer ... mah aaa aware own 
Swift & Co. ...12,600 19 18% 18% 
Do. Intl. .... 7,550 35% 34% Wwe 
U. S. Cold Stor. as magne oan oak 
U.S. Leather.. 600 5% 5% 5% 
La eaeess 9, 9% 9% 
S'S Seer we eines cepa 
We ~~ s . 4,800 2% 32 32 32% 
.--- 1600 72% 71% T2% 
Ww Som & “Co. . 1,200 6% 6% 6% 
Do. ...-26,900 27144 265, 26% 
Do. Pia. ..-. 4,400 951% 94% 94% %h 








UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 








First Ave. and East River 








Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
Selected Beef and Sheep Casings 
43rd & 44th Streets Telephone 


NEW YORK CITY 


Murray Hill 4—2900 
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Can a package 


help sales, 





i 


12,000 fs ae 
“aso forse 
9,000 

| 7,500 


/ 


6,000 hs 





j 


| 4500 | 


“We do not believe it would have been 
possible without the new package,” 
writes this manufacturer’s advertising agency 


Here’s the case history: 

For 25 years this product was sold in barrels and drums. 
In 1927 the company began to meet isolated cases of con- 
sumer demand by putting up product in one-pound paper 
bags, 100 to the barrel. Slowly, consumer sales increased. 
In 1929 the company and its advertising agency sensed a 


13,500 |___ Pita eer 


TAKE A LOOK AT THIS CHART... 





real consumer potential, recognized the need for a proper 
package. 


That year, the American Can Company provided a well 
thought out consumer package. Sales began to soar. 


Was the package alone responsible for this product’s 
phenomenal consumer growth? Obviously not. But it did 
open the door to consumer merchandising, wider distri- 
bution. The plan was sound, the product and package were 
right. Together they did a job. 


In the bulk product you're interested in may be tremendous 
package possibilities. Or in your packaged product may 
be the bigger volume that a better package can provide. 
Canco has built enough successful packages to know how 
to make a package successful. This knowledge and ability 
are for you— the moment you give the word. 


AMERICAN CAN COMPANY Go 


San Francisco 
111 Sutter Street 


Week ending December 1, 1934 


New York 
New York Central Building 


Chicago 
104 So. Michigan Avenue 
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WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended C 

















or. week, 


Prime native steers Novy. 28, 1934. 1933. 
See 13. @14 104%,@I11 
CED oxuckatancedes 11% @12% 84@ 9% 
a eee 13 @13% 7%@ 8% 

Good native steers 
CE By eRe et aise ll @11% 9 @10 
Pee ....11%@12% @ 8 
ED anos nanan eee 114,@12% 7%@ 7% 

Medium steers 
x errr ees 9144@10 8 @9 
SOME ac q:va du eudeaia 104%@11% 7%@ 7* 
Serre. 11%@12 7 @%™% 

Heifers, good, 400-600....11 @11% 8%@ 9 

Cows, 400-600 .......... 5 @ 7% 4%@ 5% 

Hind quarters, choice.... @18 @13'% 

Fore quarters, choice.... @10 @ 8 

Beef Cuts. 

Steer loins, prime unquoted @16 

Steer loins, No. 1. @27 @15 

Steer loins, No. 2.... @ 21 @l4 

Steer short loins, prin unquoted @22 

Steer short loins, No. @35 @i19 

Steer short loins, No. 2.. @24 @ii 

Steer loin ends (hips).. @i9 @i12 

Steer loin ends, No. 2.... @18 @1l2 

CUED te desowpecee ae @1o0 @li1 

Cow short loins ........ @l2 @13 

Cow loin ends (hips).... @10 @10 

Steer ribs, prime........ unquoted @13 

Steer ribs, No. 1........ @2 @li1 

Steer ribs, No. 2........ @i9 @ 10 

OSS SS: eee @10 @i7 

OS SS OS ee @i7 @ 6 

Steer rounds, prime...... unquoted @ 91 

Steer rounds, No. 1...... ai @ 8 

Steer rounds, No. 2...... @ 9% @i 

Steer chucks, prime..... unquoted @ 8% 

Steer chucks, No. 1...... @ @ 614 

Steer chucks, No @ 9% @ 6 

Cow rounds unquoted @ 6 

Cow CHECKS ...cccccccese @ 9% @ 5% 

Steer plates ..........-- @ 9 @5 

Medium plates .......... @7 @ 3 

eh 2  ccceoues @ 5% @ 8 

Steer navel ends ........ @ 9% @ 3% 

Cow navel ends ........ @ 4 @ 3 

Fore shanks ............ @ 7% @ 5% 

BENNO GROMED 2 fees ccccse. @ 4} @ 4 

Strip loins, No. 1, bnis @45 @32 

Strip loins, No. 2........ @30 @30 

Sirloin butts, No. 1...... @22 @18 

Sirloin butts, No. 2...... @16 @16 

Beef tenderloins, No. 1.. @50 @45 

Beef tenderloins, No. 2.. @35 @35 

Rump butts ...........- @19 @l1 

Flank steaks ........... @18 @12 

Shoulder clods .......... @ 8% @7 

Hanging tenderloins .... @i @ 5% 

Insides, green, 6@8 Ibs. @ 9% @ 8 

Outsides, green, 5@6 Ibs. @ 8% @ 7%, 

Knuckles, green, 5@6 Ibs. @ 9 @ 7% 

Beef Products. 

Brains (per Ib.)......... @ 7 @ 6 

BED sé cccesccetocceeces G @ 5 

TOMBWCS co ccccccccccccese @15 

Sweetbreads ............. @15 

Ox-tail, per lb. @ 8 

Fresh tripe, P @ 3% 

Fresh tripe, @ 8 

BAVGED ccccccccevescccecs @12 

Kidneys, per Ib @ 8 

Choice carcass 8 @9 

Good carcass ... 6 @8 

Good saddles .. 10 @12 

Good racks ...... 5 @8 

Medium racks a 3 @4 

Veal Products. 

Wreime, GOON .ccccccccess @10 @7 

Sweetbreads ..........06 @25 @35 

errr @30 @38 

Lamb. 

CB ccccccsceese @13% @12 

Medium lambs ........-. @12% @10 

Choice saddles .......... @16 @13' 

Medium saddles ........ @15 @l1 

Choice fores ..........-. @ll @l1 

Medium fores .......... @10 @ 8 

Lamb fries, per Ib....... @26 @25 

Lamb tongues, per Ib..... @i2 @15 

Lamb kidneys, per Ib..... @15 @15 

Mutton. 

GE. cv ceces decease @4 @ 3 

EAE. GOOD occcccccecce @i7 @ 5 

Heavy saddles .......... @ 6 @ 4 

BAG GREE cccccccccee @9 @ 6 

ra @ 4 @ 2 

Ee” eee @ 6 @4 

PE ED cacecvcevene @10 @ 8 

Mutton loins ............ @& @T7 

Mutton stew ........ @ 3 @ 2 

Sheep tongues, per lIb..... @12 @ 9 

Sheep heads, each........ @10 @ 8 
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CHICAGO MARKET PRICES 
J 7 t A 4 JG4h 
ca e..5 es 


Fresh Pork, Ete. 


Pork loins, 8@10 Ibs. av. @12 @ 9% 
Picnic shoulders ........ @ 9% @i7 
Skinned shoulders ...... @10 @ 6 
eee @26 @16 
4 Re ene @ 8 @ 5 
EY si tneewcinn de eieines @13 @ 6% 
ee eee @lil @7 
Boneless butts, cellar trim, 

| 7 Se ee ae @15 @ 9 
ST i adn a:acg Garb ates inks @ gs @ 5 
MEE hare tacehica lacie heen kale @i7 @ 5 
RA ee @ 2% @ 2 
LS ee ee @ 9 @ 5 
OT ae @ 8% @ 5 
| ge a ae ee @ 4 @ 2 
eee, POP WD. ...0 ceca @i @ 5 
saa @ 3% @ 3 
NN ners -acls ee eed'bearnke @ 8&8 @ 5 
a een @ 5 @4 
SD “a5 6eaelnceuseeondes @ 6 @ 5 
DY cuddavecaseen evade @ 6 @ 5 

DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 

Pork sausage, in 1-lb. cartons.......... @23 


Country style sausage, fresh in links.... @17T% 
Country style sausage, fresh in bulk.... @ 
Country style sausage, smoked.......... @18% 
Frankfurts in sheep casings.... 2 @1 
Frankfurts in hog casings... 











Bologna in beef bungs, choice. @13% 
Bologna in beef middles, choic @14% 
Liver sausage in beef rounds......... ° @12% 
Smoked liver sausage in hog bungs...... @17 
Liver sausage in hog bungs............. ere 
ED inn oO dngilalicGalbnbwe 6e-0eene @16 
New England luncheon specialty........ @19% 
Minced luncheon specialty, choice cacao @15 
I ID nuk ad aces oie oan ae e0'ere @24% 
PEE Nidvcaheuns mabtedPanenkaes @15% 
on Fe ry re er ee 16% 
ES 16% 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs.......... @35 
Thuringer cervelat RRS @15% 
SEE, RAAMAMEEGs 00.044 teuwadsessn ee bee6 @23 
SE ee acacia a cde ma tekews soe @22 
oe EN SO @32 
Milano salami, choice, in hog bungs @33 
B. C. salami, new condition... .. ‘ @16 
Frisses, choice, in hog middles........ @32 
Si CE vcs cwevedcwe sc esese @37 
SE SiGe cnt adietclgkie ede teedeees @27 
Mortadella, new condition.............. @l7 
Se oR Se @38 
I CEE cis pecbadendeneeses ‘@29 
SY WI 5h a oo aid 00 ub bsreed once @35 
SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings................ @7 
Special lean pork trimmings............ @10% 
Extra lean pork trimmings.............. @12 
PE EE MNEs 6.00 veda nee ccnevseuseus @ 6 
DE deere e6sasitebentecteesdeaee @ 3 
PE oon tnetecdkeassacecesentes ves @ 3% 
Native boneless bull meat (heavy)...... @ 5% 
etna bd wee aed vee eese nese @ 4 
I age d.biudee ee ence es weese @ 4% 
SE EE i hethaied « o:aa-n.e wes enine-e 6 @3% 
Beef cheeks (trimmed)..............00- @4 
Dressed canners, 350 Ibs. and up....... @ 3% 
Dressed cutter cows, 400 Ibs. and up.... @ 4 
Dr. bologna bulls, 600 Ibs. and up...... @ 4% 
PE EY hic waist eubelamadwawab «tacos te-oe @ 2% 
Pork tongue, canner trim, S.P.......... @15% 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate 
Large tins, 1 to crate 


Frankfurt style sausage in sheep casings— 









Se CO OP Ro cevccccccsvcccovees 6.25 

BAD GRR, B OS Wee Beccccccccsccccececees 7.00 
Smoked link sausage in hog casings— 

Se. Si Ce OP SR ccccvccsccccesecceue 

Se GBP Dice ccsocdccscccensans 

BARRELED PORK AND BEEF. 

Mees pork, TOGUIAP.....ccccccccccccses @ 
Family back pork, 24 to 34 pieces...... @ 
Family back pork, 35 to 45 pieces.. @ 
Clear back pork, 40 to 50 pieces...... @ 
Clear plate pork, 25 to 35 pieces....... @ 
EEE dae dcr bbniens cone ceeseu-sen . 
MEE Ghaeesccoenenceseeedécnseeas a 
EE ka wo-cc dn Rene Keneeoedeusee @ 
Extra plate beef, 200 Ib. bbls.......... @19 





Regular tripe, 200-lb. bbl............ cove 
Honey comb pe, 200-lb. bbl......... cocce 
Pocket honeycomb tripe, 200-lb. bb 

Pork feet, 200-Ib. bbl............... ° 
Lamb tongues, short cut, 200-lb. bbl........ 40. 











DRY SALT MEATS, 


Clear bellies, 








(0 Oe RO eee 144u 
Clear bellies, 14@16 lbs............... gis 
Rib bellies, 25@3S0 Ibs.......ccccccese. sth 
Fat backs, 10@12 Ibes.......ccccccces, gis 
oe a Fe a eee aut 
PN UNE i-alnaeo-eaWinae 008 othe @10 
WO CO we ccte tas neneetiCepeek castes @ 

WHOLESALE SMOKED MEATs, 
Fancy reg. hams, 14@16 Ibs............ 17 
Fancy skd. hams, 14@16 lbs............ ist 19 
Standard reg. hams, 14@16 lbs......__: 16% @17% 
Picnics, 4@8 lbs., short shanks......... 11% @12y 
Picnics, 4@8 lbs., long shank........... 10% @1uy 
Fancy bacon, 6@8 Ibs...........ceesee. 22% @23y 
Standard bacon, 6@8 Ibs............... 19% @20y 
No. 1 beef ham sets, smoked— 

CU See ee 

Outsides, 5@9 Ibs... 

Knuckles, 5@9 Ibs @19 
Cooked hams, choice, skin on, fatted... 30 
Cooked hams, choice, skinless, fatted. . 30 
Cooked picnics, skin on, fatted......... 19% 
Cooked picnics, skinned, fatted........ Sit 
Cooked loin roll, smoked................ 32 

LARD. 
Prime steam, cash, Bd. Trade.... @$10.224 
Prime steam, loose, Bd. Trade. 
Refined lard, tierces, f.o.b. Chicago. 114 12y 
Kettle rendered, tierces, f.o.b. Chgo. 124 


Leaf, kettle rendered, tierces, f.0.b. 








MEE ccnesdbsocesenincenme cau 2 
Neutral, in tierces, f.o.b. Chicago: 1286 ie 
Compound, vegetable, tierces, c.a.f.114@ ny 
OLEO OIL AND STEARINE, 
I CRO WIN vo tic osccescteceeuhennen 10 1 
io alt - a rere. 9% G0” 
PU TO. DB GNSS Ge cc cccscvcsvescovcts 94%@ 9% 
Prime oleo stearine, edible............ Hirt 8X 
TALLOWS AND GREASES. 
Edible tallow, under 1% acid, 43 titre.. 6%@7 
3 ee ee 5 54 
ek, oe Gs: BN Beis cc cacceeereesen 4%4@ 4 
Special WEEE son ne cess ccceetesuseatn 4% 2 
eee: Wee. MIOOD: 6 6..c otie'ccrannennen 54%@ 5Y 
Bree GE cincsaesseaatates - 4%@5 
B-White grease, maximum 5% aci - 4%@ 4% 
Yellow grease, 10@15%............ «+» 44@ & 
Brown grease, 40% f.f.a......ccccesees + Sat 
e ANIMAL OILS. 
BONS GEES ccc civescccscocvesescentedh 13 
rime inedible ..........ssccesees cece 9 
rrr rrr oe 
EEE We Meccccegeccces eoncesens coccce 
Extr: Brccvccvessecesee eeeccese cove 9 
Mixtra lard Gll.....cccccscccoccce eeeeee 
MetNe The. 2 MS GR. .ccccccececcs cece 
> ee RRR Pee cece 8 
Be TIE Gh. ccc ciccnevevsccceseses eee 1 
ROMS TATOW l...cccccccccccceses eee 
ME a eccce 1 
Pure neatsfoot oil............. cocccece 
Special neatsfoot oil 
Extra neatsfoot oil.. 
WO. 1 BORNE Ble cc cccccscccces 
Oil weighs 7% Ibs. per poe Barrels contain 


about 50 gals. each. rices are for oil in barrels. 


VEGETABLE OILS. 





Crude cottonseed oil - tanks, f.o.b. 

Valley points, prompt 10h Sle 
White, deodorized, in bbls., 10 Sin 
Yellow, deodorized ......... 0% @10% 
Soap stock. 50% f.f.a, f %@ 2 
Corn oil, in tanks, f.o.b ¢) 
Soya bean oil, f.o.b. mills 6%@7 
Cocoanut oil, seller’s tanks, f.o.b. coast. 24%@ 3 
Refined in bbls., f.o.b. Chicago........ 6 @ 8% 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 

cartons, rolls or prints, f.o.b. Chicago. 
Nut, 1-lb. cartons, f.o.b. Chicago...... 
Puff paste 














PURE VINEGARS 









A. P. CALLAHAN & COMPANY 
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CURING MATERIALS. 


Cwt. Sacks 
Nitrite “ soda (Chgo. warehouse 
S-~x 4 bbls. Gali vewes. os 2 cc cccse cccces $9.10 
5 or more bbls. OT ere 8.95 
galtpeter, 1 to 4 bbls. f.o.b. N. Y. 
Dbl. refined granulated.......... * g.12% 5.90 
§mall crystalS ......sseceeeeeee 7.12% 6.90 
Medium DE wcncceneceecesne .50 7.25 
Large crystals ..........e-.eee. 7.87% 7.65 
pol. refd. gran. nitrate of soda. 35 3.25 
r - in minimum car of 80, 000 Ibs. 
- ots ly, f.o.b. Chicago: 
Gemmmlated ..-ccccccccccccccccceccccccces $ 6.80 
Medium, = “oF PS GE Se ee ee ee ae R- 
jum, n . PPrrrrrrrTrrirrrr tr ryt 5 
= Lisle cuca ge RAO CeeeCRetCe eeRR eee eES 6.60 
‘wal , 
w sugar, 96 basis, f.o.b. New Or- 
4 POE LOE EEE PE OEE @$3.00 
Ph ay SE SP WO 62 oe kecsacewos none 
Standard gran., f.o.b. 100 Ib. bees @ 4.50 
kers’ curing eagee ags, 
Prod. Reserve, La., 8.2%. ---.---.  @ 4.00 
kers’ curing oagar, ot age, 
"—h Reserve, La., less 2%.......+. @ 3.90 
SPICES. 


(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 


Be PHANG. cc ccvcccceces'cccvcece 6% 8 
a emaitted Ata eAa Cee Cad sene-rees 7 8% 
Chili Rae, OO: rere ee 22 
Chili Powder, Fancy............... a 22 
Cloves, AMDOYNA ....-..-eeeeeeeees 23 27 
memagencar a EE TCI 14 17 
DEED weccctedercectocctoecese 13% 16% 
eae. , a Covecesveceoroccese 20% 23 
STE? \Cnicai aden eee 9 60's 06:6 wae 9 11 
Mace, Fancy BE ascivectevincece 65 70 
TE EEE cnccccccsscctvesececes 60 65 
a Wes Be MEBccccecccesese 63 
Mgstard , Saceseancceces 24 
pldensee ds duhteerticecceeece 15% 
Setmegs, Fancy BARGS. ...cccccocce 24 
DL. a cenddelets <00t0e00nc.e0 19 
2 FR a eS err 164 
Paprika, Extra Fancy.............. = 25 
BEF coscccccccceseccvcccecccece ee 24 
ID -ccincin a uiviotee s'es66-0-s 0.0% 27 
Pepina Sweet Red Pepper.......... 26% 
Pepper, Cayenne ......ccccecescees 22% 
Be NOE BIO. Bo cccccccccccccccce ‘ace 17 
Pepper, Black Aleppy............+. 15 16% 
Pt POE candecccccecceces 14% 16 
Meee TOIMCROTTY cc ccvevcccccecs 15% 17% 
White Java Muntok............. 34 36 
Se TURNED oc oscvcceceses 33% 35% 
POD ROOMEND cecccvivvecccones 9 
SEEDS AND HERBS. 
Ground for 
Whole. Sausage. 
Germway Seed ...ccccccccccccccces 9% 11% 
CM copecednewekes s06i0 000 55 60 
CD 0-56 bith aeoe eke oadwr sie 18% 21 
Coriander Morocco Bleached........ 8 os 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Yellow Bnglish...... 12 14 
EEE occeccccevcccecessococe 11 3 
OE re Sr errr ae 814 10% 
Dt MEME iccccccencceowss 37 40 
Dt chitnceanbadens<se00eeseee 11 14 
Sage, Dalmation Fancy............. 7 9 
Dalmation No. 1 Fancy.......... 6% 8% 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 


Beef casings: 

Domestic rounds, 180 pack.......... 25 
Domestic rounds, 140 pack........ 35 
Export rounds, wide twee 66-ene Ogetis @50 
Export rounds, medium .......... @32 
Export rounds, narrow............- @44 
ee I Ci nccwenccevaussees 4 
Se at NS os cicie xet-ede 64.0400 203 
En atrk onmedirewnesewe eae 11 
EN cb No nabnnscomedwminaens 8 
SOND ics so s56sasseane 


70 

Middles, select, wide, 2@2% in. . -1.10 
Middles, select, extra wide, 2% in. and 

over 1 
Dried bladders: 

12-15 in. wide, 

10-12 in. wide, 

8-10 in. wide, 

6 8 in. wide, 

Hog casings: 
































































COOPERAGE. 
Ash pork barrels, black iron hoops.$1.40 @1.42% 
Oak pork barrels, black iron hoops. 1.30 @1.82% 
Ash pork barrels, galv. iron hoops. 1.47%@1.50 
Oak pork barrels, galy. iron hoops... 1.8714@1.40 
White oak ham 'tierces............ 2.22% @2.25 
Red oak lard tierces.............. 1.97% @2.00 
White oak lard tierces.......... a ore 2.10 





Week ending December 1, 1934 








NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good, 


RI hiants.creaie atnanaeie @$7 10 
"i eee ere ees 4.65@ 5. 50 
Cows, common and medium.......... 2.75@ 3.75 
UE. uverdeucckroneseeeeeeune 2.25@ 3.50 

LIVE CALVES. 

Vealers, good and choice............. $ 7.00@ 8.00 

. eae eee 5.50@ 6.50 

I GE io faces encenusecaGane 2.50@ 4.50 
LIVE LAMBS. 


Lambs, good and choice 





Lambs, medium .. 
BE ocd ce wes bakes cna edeekeaas 
LIVE HOGS 
Hogs, 180 lb. average, good.......... $ 5.90@ 6.00 
CR Is Be ee Fe eee @ 6.00 
DRESSED HOGS. 
Hogs, good to choice...........e200. $10.75@11.00 
DRESSED BEEF. 
CITY DRESSED. 
Cains; Baie, WABI. 6 oc sccsevescecues 14 @15 
Cee, GE, ME a asecsbecesteeeeas 14 @15 
Native, common to fair......c.cccceeces 12 @13% 
WESTERN DRESSED BEEF, 
Native steers, 600@800 Ibs............. 13 @14 
Native choice yearlings, 440@600 Ibs....13 @14 
Good to choice heifers.........ccccccees 12 @13 
Good to Choice COWS. ....ccccccccccececs 10 @l11 
Cn GP GD MIO. < canccccnsewcaceees 8 @9 
rer 64@ 7 
BEEF CUTS. 
Western. City. 
Sty BER ce ceccecssscced 20 @22 21 23 
Bets BS BBs coscccccocesens 18 20 18 20 
Be, B BBs ecccccscccceses 14 17 14 17 
Oe” eee 26 28 
A gee Se 19 21 22 
2s a ED bc ha wtetnseciws 15 @18 16 18 
No. 1 hinds and ribs..... 16 @18 16 @18 
No. 2 hinds and ribs..... 14 @15 14 @15 
FF Seer 3 @14 @14 
sf, dll 12 @13 @13 
TU Ue 11 @12 12 
WOO, B BEB s cc cccccceses 13 14 14 
OS Oa 11 @12 @13 
WO, SB GHB... cciccccces 10 @l 11 12 
BI a cilia sinoren'eccarnwiades Manat bea 7 8 
eee, TOR. GEIS IDS. OVE. ccicccccdcccceses 22 @23 
Rolls, reg. 4@6 Ibs. avg............000- 17 @18 
Tenderloins, 4@6 lbs. avg.............-. 50 @60 
Tenderloins, 5@6 Ibs. avg...............50 @60 
err reer 11 @12 
DRESSED VEAL 
NN 850s cncewnsenccenaeeeneeaabasstuee 10 @l1 
BEER srcocccescavebensteeegeetéaences 8 @9 
eee ree oe 6 @7 


DRESSED SHEEP AND LAMBS. 





Lambs, prime to choice.............000. @14 
Lambs, good ......... ° nue 13% 
Lambs, medium ‘10 @12% 
Sheep, g - 5 @ 
Sheep, WR 2c dccca.t coreeebeents 4@5 
FRESH PORK CUTS. 

Pork loins, fresh, Western, 10@12 Ibs..12 @13 
Pork tenderloins, fresh................-28 @30 
Pork tenderloins, frozen.............+. 24 ea 
Shoulders, Western, 10@12 Ibs. avg....104%;@11 
Butts, boneless, Western 16 @17 





Butts, regular, Western la is 
Hams, Western, fresh, 10@12 Ibs. avg. 14 15 
Picnic hams, Western, fresh, 6@8 Ibs. 

average 
Pork trimmings, extra lean...... 
Pork trimmings, regular 50% lea 
Spareribs 









Be, Ee PO, OUR occ cacecccccccoess 174%@18% 
BeeENe, BEES TOG. BEB ec ccccccceccescece 17%@18% 
Re, SE Oc Cocco ssscccesvon 18% @19 
Picnics, 4@6 Ibs. =. Bhiebbésecneceuseee 12%@13% 
OC, SS, Macc v.66 0:c000ceeeas 12 

City pickled bellies, ‘@i2 Ibs. avg......17 

Bacon, boneless, MURDER socks <<nnecoeend 234% @24% 
SE, CY, GUIs cc ccckcccccccceess 23 4 
Rollettes, 8@10 lbs. avg............e00. 17 18 
ST EY TIES 6.6 neces sieecetencooeed 23 25 
re 25 27 


FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, l. c. trm’d...... 30c a pound 
oe EE REIL 30c a pound 
OEE, WORE. 0 vcstcncanens tious a pair 
BE I <ia-'4'5.0's 44.40 se ewree sues 10c a pound 
EY IN 5.6. 5 v.00 0.60 000¥e00s408 3c each 
I EEL, anei ascends ven chdew ees 27c a pound 
NED. Kame sods sign cues + 0e0s Vand Habe 4c a pound 
Beef henging ey er eee 22c a pound 
PD TUE 0006060 avetntsecongeceese 10c a pair 
BUTCHERS’ FAT 

BR UNE: otek bccewianteewneuece 1.25 per cwt. 
St A sad kdbue pawn manboltis 1.75 per cwt. 
/ ee eee ai 3.25 per cwt. 
BREED GRE . ccccccccecscsccces 2.25 per cwt. 


GREEN CALFSKINS. 


Prime No. 1 veals. .10 1.50 


5-9 9144-124 12-14 14-18 18 up 
65 


Se 


1.80 


Prime No. 2 veals. .09 1.85 145 1.50 1.55 
Buttermilk No. 1.. .08 1.25 1.35 1.40 .... 
Buttermilk No. 2.. .07 1.15 1.25 1.30 

Branded grubby .. .06 .85 ‘95 1.00 1.00 
Pee S occcsusee a 06 -85 -95 1.00 1.00 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs., 





BOP BES Pvc cccnc.ccsvescesscee 
Flat shin bones, avy; 40 to 45 lbs 

per 100 pleces.....cccscccccccce 
Black or striped hoofs, per to ° 
White hoofs, per ton......... ose 
Thigh bse avg. ‘35 to 90 Ibs. = 
Horns, pend Nek ee ee 75. 








PRODUCE MARKETS. 





Chicago. 
may 
Creamery (92 score). -_ 
Creamery (91 score). or? @28% 
Creamery firsts (88 score). 25% @26% 
Eggs. 
Ce ere er 2914 
BI ica cisl wit o'siact aiken wok foie @26% 
Standards (refrigerated).. @21% 
Live Poultry. 
Fowls @l4 
Chickens . @16 
Turkeys @21 
Ducks @15 
ME owiwnandenbueeeeeee @12 
Dressed Poultry. 
oe ne 18 @19 
Roasters, 43/54 phe eeee ee 18 @20 
Roasters, 55 and up......20 @23% 
Vowls, S1-47 2... ccccvece 124%@14% 
SEE. dane 46090:0099N408 15%@16% 
ae 184%@19 
ee 


New York. 


29 @29 
ory Gate 


28 @28% 
23% @23% 


12 @18 
12 @19 
16 @21 
10 @l14 


7. @19 
20% 


15% 
17% 
@19 


ia 
164% @ 


BUTTER AT FIVE MARKETS. 





Wholesale prices of 92 score butter at Chicago, 
n 


New York, Boston, Philadelphia, and Sa ‘ran- 
cisco, week ended November 23, 1934: 
Nov. 16 17 19 20 21 22 
cone ‘ «see 30 29% 290% 29% 29% 
z. 29%-30 2914 28% 28% 29 2914 
Boston -80% 30% 291% 29% 29% 30 
Phila. 31 30% 29% 29% 30 30% 
San Fran. ...33 33 3 33 33 
Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 
27% 27% 27 26% 27% 27% 
Receipts of butter by cities (tubs): 
This Last Last -—Since Jan. 1.— 
week. week. year. 1934. 1933. 
Giger. 35,818 35,413 438,153 2,898,242 3,260,750 
. 41,169 43,713 54,702 3,352,523 3,664,450 
| eR . 15,315 16,936 14,714 1,187,915 1,148,244 
Phila, .. 15,012 16,387 1,113,390 1,156,059 











Total 107,314 
Cold storage movement (Ibs.): 


110,291 128,956 8,552,070 9,229,508 





Same 
In Out . On hand week day 
Nov. 23. Nov. 23. Nov. 24. last year. 
Chicago ... 89,110 327,577 30,017,567 55,075,479 
N. Y. .... 93,826 317,002 5,976,588 19,844,147 
Boston .... 4,506 71,937. 2,689,748 3,663,478 
Phila. 4,500 66,240 1,729,349 1,591,760 
Total ...191,942 782,756 40,363,252 80,174,864 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Working Sausage Foreman 


First-class sausagemaker with several 
years’ experience manufacturing all kinds 
of sausage and loaves both U. S. and 
abroad. Can make quality product from 
any materials. Understands entire depart- 
ment and not afraid of work. W-748, The 
National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 








Sausage Foreman 


Let me prove my worth in your sausage depart- 
ment. Am experienced on all kinds of sausage 
and specialties and have worked as foreman in 
large packing plants for many years. This ex- 
perience can be turned to profit for you. Will go 
anywhere and can furnish best references. W-746, 
The National Provisioner, 407 S. Dearborn St., 
Chicago. 





Superintendent 


Superintendent experienced in all de- 
partments now available. Can turn out 
first-class product and handle labor with- 
out friction. Now employed. Willing to 
go anywhere. References. W-747, The 
National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 





Plant Superintendent 


Now available, services of plant superin- 
tendent with 25 years’ experience. Have 
been working foreman and have thorough 
knowledge of all pork operations. Under- 
stand how to handle help without friction. 
Excellent references. Middle West pre- 
ferred. W-741, The National Provisioner, 
407 S. Dearborn St., Chicago, II. 





Superintendent 


Practical, all departments. Best results sau- 
sage and curing, wet and dry rendering, and lard 
refining. Products that will meet competition. 
Would like to try out with plant located in West. 
I will not buy job but will make investment later 
if satisfactory. Reliable references. W-745, The 
National Provisioner, 407 S. Dearborn St., Chicago, 
Il. 





Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Business Opportunities | Equip.forSale& Wanted 








Air-Conditioned Space for Rent Meat Display Cases, ete. 


Air-conditioned manufacturing space in modern, For sale, one 16 ft. Brecht meat dis. 
fireproof building at 1929 S. Halsted St., Chicago. | Play case, one 12 ft. Koch case, one 10 ft. 
Five floors of 6,700 square feet each; 50-ton ice | Haussman used about six years, equipped 
machine; aatometc,‘letie freight and Dassen | with ammonia coll. Wanted to buy, ale 
coting. Phone or write Mr. D. C. Snyder, Baird | CUtter. Marshall Packing Company, Mar. 
& Warner, Inc. Central 1855, 134 S. LaSalle St., | shalltown, Iowa. 


Chicago. me 
Packinghouse Machinery 

e For sale, reconditioned machinery of 

Miscellaneous for Sale every description from single machine to 

machinery for complete packing plant. 

Guaranteed in A-1 condition. Write 
* Menges, Mange, Inc., 1515 N. Grand Blvd, 

Beef Middles St. Louis, Mo. 

















For sale, beef middles, medium, wide, a Machi 
and extra wide. H. Weinberger, c/o endering Machinery 


. Co. . and Tren- Wanted, 4 or 6 pocket M & S filler 
where ae on any - . for 16-0z. cans. Also steam jacketed 
ton Ave., Elizabeth, N- J. mixers or aluminum steam jacketed 
agitator. W-744, THE NATIONAL Pro- 
VISIONER, 407 S. Dearborn St., Chicago, 
Til. 








Equipment for Sale 











Have you ordered the new 


Dry Rendering Equipment 
wd . ‘ MULTIPLE BINDER 
For sale, up-to-date dry rendering 


equipment, used very little. Reply to for your 1934 copies of 
FS-737, THE NATIONAL PRovISIONER, ||| THE NATIONAL PROVISIONER? 


300 Madison Ave., New York City. ——]} 


Machinery Bargains GEO. H. J ACKLE | 


The following machinery for sale at 























bargain: Broker 
i Anderson Crackling Expeller Taha, Bisod, Bones 
nco x ar oO 2 1 ‘rac ngs, nem 
1 Mfg. . M 
1 M. & M. Hog -shesalaaas aaa Hoof and Horn Meal 
i Sieces Tate epee 6’ x 30’ 
5 Cooking Kettles ’ Chrysler Bldg., 
What idle machinery have you for sale? “ 
405 Lexington Ave. 
CONSOLIDATED 7 
PRODUCTS COMPANY, INC. New York City 
14-19 Park Row, New York City =e 














The 


= 








RATH PACKING Co. oe . 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 


: HAMS 
Packing House Products 
W aterloo lowa FRANKFURTS SAUSAGES 
) 


C. A. Durr Packing Co., Inc. 


4 























QUALITY PorkProducts ThatSA TISFY | 
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JOHN MORRELL & Co. 


“Since 1827” 
: Ottumwa, lowa 


General Offices Packing Pant Sn Falls, S. D. 


OTTUMWA, IOWA 


























Topeka, Kans. 
Hams, Bacon Beef, Pork 
Lard, Sausage Veal, Mutton 
Canned Foods Mince Meat 
P d B ” The 1 
a — 2 tS@€@ Theurer-Norton Provision 
ran Company 
Hams Bacon Lard CLEVELAND PACKERS onio 
rs: Philadelphia Scrapple a Specialty dik | 
fey John J. Felin & Co., Inc. | = : 
4142-60 Germantown Ave., Philadelphia, Pa. cA 





New York Branch: 407-409 West 13th Street 


























Liberty 


AD- Bell Brand 
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Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


P v 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


























fooas of Unmatched Quality 


'Sssnay 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T. J. Kurdle Co. 
Meat Packers Baltimore, Md. 




















TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor—they are always in favor 


The Columbus Packing -Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Representative: M. C. Brand, 410 W. 14th St. 











——— 
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AGlier Company, TRE: « «0 00000 cc eee 42 
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Aluminum Cooking Utensil Co....... 7 
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Columbus Packing Co............... 55 
Combustion Engineering Co., Inc.... 7 
Container Corporation .............. TT 
Continental Can Co.................. 3 
Do e 
Cudahy Packing Co., Inc............. 58 
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Darling & Company.................. 7 
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Diamond Crystal Salt Co............ 20 
Dold Packing Co., Jacob............. 57 
Dry-Zero Corporation ............... 18 
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Durr Packing Ca., C. Ass coccicccecce 54 
ee a ee s 
a Se 77 
A ee First Cover 
meee a Go Sete Jee. se ede ewe 55 
Forbes, Jas. H., Tea & Coffee Co..... 7 
French Oil Mill Machinery Co....... s 
UE MPs Ne ccdiwe coree d.dauld tle cle wens 32 
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Great Lakes Stamp & Mfg. Co...... 43 
Grameen + LeReweteries 2... cccccsccsccs 22 








*Advertisement appears every other week. 
tEvery fourth week. 
t7Once a month. 








Halsted & Co., TA B. cc ccecsdivccscens 
Ham Boiler Corporation............- 
Hammond Co., The G. H.........+-++. 
Heekin Can Co., 
Henschien, 
Hormel & Co., Geo. A... .-cecceceres 
Hottmann Machine Co...........-..4.. 
OS ee a er eee 
Hunter Packing Co.....cccccsccccecs 
Hygrade Food Products Corp........ 


pe eee ee ee eee 
Independent Casing Co.............- 
Industrial Chemical Sales Co........ 
International Harvester Co.......... 
International Salt Company.......... 


pe Oe ee ee 
Jamison Cold Storage Door Co....... 


Johns-Manville Corporation 
Jourdan 


Process Cooker Co 


. 


es gt ae err ee 
Kalamazoo Vegetable Parchment Co.. 
Kennett-Murray & Co 
re ee ee ee 
Krey Packing Co 


Legg, A. C. Packing Co 
A ry re a ae 
Levi & Co,, Harry 
Link-Belt Co. 


McMurray, L. H 
po erry re 
Massachusetts Importing Co 
Mayer & Gomes Co., BH. J... .ccccccscecs 
Meyer Packing Co., H. H......cseee. 
Midland Paint & Varnish Co 
Mitts & Merrill 
Mongolia Importing Co., 
ee SU Ss ocecccckscckacecceave 
Beeewees Ge GC, SOM s ove cccececcesecs 
Moto Meter Gauge & Eq. Co 


Oppenheimer Casing 


Patent 
Paterson Parchment Paper Co....... 

Peerless Broom Brush Mills......... 

Pel-O-Cel Cn cacece eee 46, 
Peters Machinery Co 
Pittsburgh Piping & 
Powers Regulator Co 


NSN ona 0. bn, Wie wie 6.0ce wee 


Products 


Math Pueting Coy TRO. ..cccccvccvns 
Republic Steel Corp 
Rhinelander 
Rogers, F. C 


Paper Co 


While every precaution is taken to insure accuracy, we cannot guarantee against the 


the preparation of this index. 
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Main Office and Packing Plant 


Austin, Minnesota 








KINGAN’S 


“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS—POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 




















THE E.. KAHN’S SONS Co. 
CINCINNATI, O. | 
“AMERICAN BEAUTY” 


HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 





NEW YORK PHILADELPHIA WASHINGTON 


BOSTON 
Ford B Wright 


Represented by 
H. L. Woodruff W.c. . P. G. Gray Co. 
259 W. 14th St. 88 N. Delaware Av. 681 Penn.Av.,N.W. 148 State &t. 











C.A. BURNETTE CO. 


CHICAGO, ILL. 


— Commission Slaughterers — 


Hogs—Cattle—Calves 


{ We Specialize in Straight 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 

















Hunter Packing Company 


East St. Louis, Ilinois 


Straight and Mixed Cars 


of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 














St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild’ 
New York Office—259 W. 14th St. 


REPRESENTATIVES 
D. A. Bell, Boston, Mass. Washington, D. C. 
M. Weinstein Co., Philadeiphia, Pa. © D- amiss | Stier, Md. 























LS 


NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF = PORK = SAUSAGE = PROVISIONS 


BUFFALO—OMAHA— WICHITA 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 











ne 





———— 





WESTON TRUCKING & FORWARDING C0, Ine, | 


Specializing in the Distribution of Paeking- 
house Products in the Metropolitan Area. 


Refrigerated Service 


15-19 Brook St. Jersey City, N. J, 














| Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 












































of Sewed Sausage Casings 





PATENT Casing Company 


617-23 West 24th Place 


Chicago, Illinois 


WILMINGTON DELAWARE 
NN canoes, Arbogast &Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
Hog Bung Ends WHOLESALE SLAUGHTERERS OF 

: ’ CATTLE, HOGS, SHEEP AND CALVES 

Sewed Casings Sar cane U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
Manufactured Under Sol May Methods Rounds — 
by the Pioneers Bladders 24 


THE CUDAHY PACKING CoO. 
Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 








Dry skim milk in your sausages, meat loaves 
ro | other meat products provides these five 
distinct advantages— 

1. Higher food value, 

2. Milder and richer flavor, 

3. Good keeping quality, 

4. Lighter and creamier color, 

5. Better moisture retention. 

Write for Bulletin No. 801 and learn how these valuable sales 
points are gained without increasing the cost of your products. 
AMERICAN DRY MILK INSTITUTE, Inc. 
Room 1320A, 221.N. La Salle St., Chicago, IIL. 
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HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 














TO SELL YOUR PRODUCTS 








in Great Britain 








communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 





The National Provision 
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.| <> WASHERS 


FOR ECONOMICALLY 
CLEANING 


BARRELS 
VATS »°TUBS 


With these three machines, you can give 
your used barrels, tubs, and vats a more per- 
fect cleansing. You can put them in the 
best possible condition for further use, and 
TUB WASHER No. 510 at the same time effect a real economy in 
operating cost. 








These machines wash the inside and out- 

WARE It actually costs less to thoroughly clean side and inside bottoms of containers in one 

your barrels, tubs, and vats the “ANCO way.” operation. A handy foot pedal controls the 

operation of the machine, thus leaving the 

operator’s hands free to handle the contain- 

ers. A heavily galvanized steel water tank 

with small pump makes it possible to use a 

steaming hot solution for cleansing purposes, 

9 se or, if desired, piping can be arranged to 
Wreea ae pes supply fresh hot water also. 
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THE ALLBRIGHT-NELL CO. 











These machines are made in three sepa- 
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VAT WASHER No. 511 THRE ALLBRIGHT-NELL CO. 


a Eastern Office: 5323 S. Western Boulevard, western Office: 





117 Liberty Street ° 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 








SHOW OFF 
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YOUR MEATS WITH ATLA 2 , 


Swift's Atlas Gelatin was perfed 
for just one purpose making jellied me@ 


me 


It is: — CLEAR. . . Allowing the meats to show off 
to real advantage. 


TASTELESS . . . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for j ell 
meats than any other brand. d 


at 


Atlas meets in purity all government requiremél i 
and state or federal pure food regulations. : 4 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to rest 
and economy—you may return it to us at our expense.” 
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